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increased Sales 
Are “Comin’ 
Through The Rye!’’ 


Flavorful, quality rye breads help meet the growing "re White Patent Rye 
demand for variety—earn premium profits, too! ee ee en 





Pure Cream Rye 
International produces the most complete line of fresh, "ure Cream Special Rye 4 Internationals 
flavorful rye flours available—anywhere! Whatever ““"® °2"* ®ve 
your specialty baking need—there’s an International ,,. sienas—cream. 
Gold Coin Rye Flour that’s just right for the job. Dark and Pumpernickel — 


International 


Rye Meal and Rye Chop 


















GOLD COIN RYE 
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The KELLY’S FAMOUS label is a sign of satisfaction | 
guaranteed for the baker. For this well-known trade- | 
mark is our seal and pledge that only the finest wheats 
and most quality-minded milling practices have been 
employed in producing KELLY’S FAMOUS. That’s 


why so many bakers swear by this famous brand. | 





| 
The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HUOTCHINSON, KANSAS Grain Storage 1,000,000 Bus. 











‘Chere is a tide in the affairs . 
of men which taken at the: 
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There’s a tide in any baker’s affairs, 
too . . . when he decides on his flour 
purchases... that can affect the qual- 
ity, the sales, the P&L sheet of his 
product for the next four to six months. 

We know this .. . that all over 
America, bakers who are particularly 
exacting in their product and service 
requirements, are getting the lion’s 
share of the bread business in their 
trade areas. And we know, too, that 
an increasing number of these enter- 
prising bakers are joining those who 
have been Commander-Larabee cus- 
tomers for years. 


FIRST IN BAKERY FLOURS 


MINNEAPOLIS «© KANSAS CITY 





This customer increase is due to the 
quality, dependability and uniform 
performance of our flours. Plus the 
fact that, as bakery flour specialists... 
as bakers’ millers .. . our organization 
and our men try just a little harder to 
apply a specialized service, a thorough 
and cooperative understanding, to 
every baker’s problems and objectives. 

If you are not making use of our 
specialized services, why not send a 
part of your business our way? We’ll 
gladly pay the freight on your call or 
wire, and give you the most pleasing 
product and service you’ve ever had! 


Commander-Larabee 
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General Baking 
Closes Plant 
At Kansas City 


KANSAS CITY—The General Bak- 
ing Co. closed its Kansas City plant 
May 31. The bakery, which is located 
at 1735 Cherry St., is a three-story 
prick structure which was built many 
years ago and was acquired with the 
purchase of the Smith Great Western 
Baking Co. and the Consumers 
Bread Co. in 1925. 

These firms were the outgrowth of 
a baking business established in 1885 
by B. Howard Smith, who was suc- 
ceeded as head of the company in 
1920 by his son, Bryce B. Smith. Mr. 
Smith, served as midwestern division 
manager and vice president of Gen- 
eral for many years. He resigned his 
vice presidency about a year ago but 
continues as a director of General. 

The company has placed its res- 
taurant and institution routes with 
the Holsum Baking Co., Kansas City, 
Kansas, a unit of the C. J. Patterson 
Co. About 35 of the company’s 100 
employees have joined the latter firm. 

While no specific reasons were an- 
nounced for the closing, it is believed 
that substantial investment in new 
plant facilities was needed in Kan- 
sas City and the expenditure of such 
large sums was felt not justified by 
sales opportunities in the area. 


——BREAD IS THE STAFF OF LIFE: 





Bakery Engineers 
Map 1959 Meeting 


CHICAGO — The 1959 program 
committee of the American Society 
of Bakery Engineers met in New Or- 
leans, La., the home city of Andreas 
F. Reising, Sunrise Bakery, society 
president, May 23-24 to review an 
outline of the tentative program for 
the 1959 annual meeting to be held 
at the Edgewater Beach Hotel, Chi- 
cago, March 2-5, 1959. 

Program chairman Lewis P. Mac- 
Adams, Food Industries Co., Dallas, 
Texas, had a tentative program out- 
lined with the help of his assistant, 
Irwin O. Rohrbach, Standard Brands, 
Inc., New York, which the group re- 
viewed and discussed and modified, 
and now Mr. MacAdams will draw 
up a tentative draft of the revised 
program to submit to the executive 
committee of the society by mail for 
their comments and suggestions. 

The program committee will have 
a well-developed outline to present at 
the next meeting of the executive 
committee to be held in Chicago in 
October. 

The entire program is devoted to 
bakery production and covers most 
of the major products of the baking 
industry. A very limited amount of 
time is devoted to subjects other than 
actual production of baked products. 
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Jay Burns 


Prominent Baking 
Industry Figure, 
Jay Burns, Dies 


CHICAGO — Jay Burns, president 
of the Bryo Co. of Chicago and 
chairman of the board of Carpenter 
Baking Co., Milwaukee, died in Wil- 
mette, Ill, on May 21. He was 94 
years old. 

Mr. Burns served in 1915-16 as 
president of the National Association 
of Master Bakers, the organization 
which a few years later became the 
American Bakers Assn. He served on 
the ABA board for many years. 


Mr. Burns was born March 12, 1864, 
at North Fairfield, Ohio, and was 
graduated from Hiram (Ohio) College 
where he majored in accounting and 
economics. He moved to Omaha in 
1888. His first business venture was 
in 1898 when he was manager of 
concessions for the Trans-Mississip- 
pi Columbian Exposition in Omaha. 
In 1908 he acquired the Connecticut 
Pie Co., Omaha. In 1913 he opened 
a new window bread bakery known 
as the Jay Burns Baking Co. This 
firm was among the first to wrap 
bread—first by hand and then by 
machine. 

During World War I Mr. Burns 
headed the bakery section of the 
U.S. Food Administration which was 
directed by Herbert Hoover. In 1921- 
22 he helped organize Standard Bak- 
eries Corp., Chicago, and was named 
chairman of the board in 1922. He 
moved that year from Omaha to 
Evanston, Ill. The following year Mr. 
Burns sold his firm in Omaha to 
Standard Bakeries Corp. In 1924 he 
sold his interest in Standard to Con- 
tinental Baking Corp., New York. 

From 1926 to 1934 Mr. Burns lived 
in Florida, engaging in real estate 
and other businesses. He was mayor 
of Highland Park, Fla., in 1928. In 
1934 he moved to Wilmette, Ill. From 
1934 to 1940 he was president and 
general manager of Midland Baker- 
ies Corp. In 1940 Mr. Burns founded 
the Bryo Co. and in 1954 he organ- 
ized the Carpenter Baking Co., Inc., 
to take over assets of the former 
Carpenter Baking Co. 

Mr. Burns was active in matters 
relating to bread standards. He 
helped to defeat the Nebraska stand- 
ard bread weight law by carrying 
the case to the U.S. Supreme Court. 
Then from 1941 to 1949 he was active 
in hearings in Washington, D.C., on 
federal bread standards. 


Interstate Bakeries 
Announces Changes 


In Plant Positions 


LOS ANGELES—Four managerial 
appointments to various positions 
in the operation of Interstate Bak- 
eries Corp. were recently announced 
by R. L. Nafziger, chairman of the 
board, and John R. Dow, president. 

Lester A. Wombacher was named 
executive consultant and advisor for 
the Four S Baking Co.; Fred P. Barr 
was named plant manager of the 
Weber Baking Co. plant in San Di- 
ego; C. W. Stephens was named plant 
manager for the Four S Baking Co. 
in Los Angeles, and D. Keith Starr 
was appointed as production opera- 
tions manager of the Four S Baking 
Co. 

Mr. Wombacher has served as plant 
manager of Four S for the past 10 
years, and prior to that time was 
sales manager for 17 years. He has 
had a total of 36 years experience in 
the baking business. 

Mr. Barr has been with Interstate 
since 1947, when he organized the 
cost control office of the western di- 
vision in Los Angeles. In 1949 he 
moved to the position of plant mana- 
ger of Weber Baking. In 1951 he 
transferred to the Log Cabin Bread 
Co. in Los Angeles as plant manager. 
Since 1956 he has been eastern divi- 
sion sales manager, with headquar- 
ters in Kansas City. 

Mr. Stephens has been with Inter- 
state 24 years, having advanced 
from shipping clerk, salesman and 
supervisor to sales manager at Four 
S Baking. In 1951 he was promoted 
to plant manager of Weber Baking 
in San Diego, where he served until 
his recent appointment. 

Prior to joining Interstate, Mr. 
Starr owned and operated a milk pro- 
cessing and distributing plant in Oro- 
ville, Cal. for six years. He was a 
sales engineer for W. M. Sprinkman 
Corporation in Milwaukee, and a 
project engineer for Carnation Co. 
four years. Since September, 1956, 
he has served as manager of the cost 
control department for the western 
division of Interstate Bakeries. 

BREAD IS THE STAFF OF LIFE 

LYSINE PRICE REDUCTION 

WILMINGTON, DEL. — The Du 
Pont Co. has announced a reduction 
of $4 lb. in the price of L-lysine 
monohydrochloride, an amino acid 
essential for human nutrition. The 
price reduction—from $12 to $8 lb.— 
was effective May 19. 








ABA Members 
To Nominate 
25 Governors 


CHICAGO — Nominations for elec- 
tion to the board of governors of the 
American Bakers Assn. are now be- 
ing made by ABA members. Ballots 
to submit nominations have been dis- 
tributed to members, to fill 25 posi- 
tions on the board—16 regional and 
nine branch governorships. Election 
will be held later in the summer. 

The terms for the governors are 
for three years except in the follow- 
ing instances: 

Region 5—election for two years to 
fill the unexpired term of the late 
Claude O. Skelton, Sta-Kleen Bakery, 
Inc., Lynchburg, Va. 

Region 11—election for one year, 
to fill the unexpired term of the late 
Louis Gardner, Gardner Baking Co. 
Madison, Wis. Oswald F. Jaeger, Jr., 
Oswald Jaeger Baking Co., Milwau- 
kee, Wis., was elected by the board 
to serve until the 1958 election. 

Multi-State branch — election for 
one year to fill the unexpired term 
of Roy Nafziger, Interstate Bakeries 
Corp., Kansas City, Mo., who became 
a governor-at-large as former chair- 
man of ABA. John Dow, also of In- 
terstate, was elected by the board to 
serve until the 1958 election. 

Members of the 1958 nominations 
and elections committee are: Chair- 
man, Russell E. Duvernoy, Duvernoy 
& Sons, Ine., New York, N.Y.; John 
A. Kreiling, Community Baking Co., 
Cumberland, Md., and Victor E. Wen- 
delin, Wendelin Baking Co., Lincoln, 
Neb. 

Governors whose terms expire aré: 
Region 1—William F. Goodale, Jr., 
Berwick Cake Co., Boston; Region 2 
—R. Newton Laughlin, Continental 
Baking Co., Rye, N.Y.; Region 3— 
George K. Batt, Dugan Brothers, Inc., 
Newark, N.J.; Region 4—John R. 
Dwyer, Firch Baking Co., Erie, Pa.; 
Region 5—C. O. Skelton, deceased; 
Region 6—Robert L. Storck, Storck 
Baking Co., Parkersburg, W. Va.; Re- 
gion 7—R. H. Jennings, III, Palmetto 
Baking Co., Orangeburg, S.C.; Region 
9—Richard H. Way, Way Baking Co., 
Jackson, Mich., deceased; Region 10 
—Jesse A. Dietzen, Dietzen’s Baker- 
ies, Inc., Kokomo, Indiana. 

Region 12—L. E. Caster, Keig- 
Stevens Baking Co., Rockford, II; 

(Turn to ABA GOVERNORS, page 43) 








NEW BULK TRAILER—Delivery of a modern 1225 cu. ft. capacity bulk body 
pneumatic flour handling trailer to New Jersey Flour Mills Co., Clifton, N.J., 
has been made by Sprout, Waldron & Company, Inc., Muncy, Pa. The modern 
28 ton bulk truck body is of single compartment construction. Twin screw 
conveyors in the bottom of the body are driven through a positive infinite 
variable speed control unit. It is completely self-contained and designed for 
efficient and economical loading and unloading at high speeds, Sprout-Waldron 


said. 
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Comment... 
- - - by Cooley 











The idea of regional or state groups of bakers 
and allied men banding together to promote the 
baking industry at the local level seems to be 
growing steadily, with groups 
in widely separated areas 
asking established bakers’ 
“councils” for assistance in 
getting such a program going. 
Everyone is agreed that these 
groups usurp none of the pre- 
rogatives of present associa- 
tions, since they are designed 
to carry the industry’s pro- 
motional messages to the 
thought leaders where they 
will do the most good—they 
make no attempt to represent bakers in anything 
but promotion, nutrition education, and advertis- 
ing activity. They enable an industry hampered 
by lack of advertising funds to reach into every 
city, town, and rural area. 

When one considers that unrestricted requests 
for Bakers of America Program material from 
the nation’s grade schools would consume a budget 
five times the size of the entire program, it is 
easy to see how valuable the time and money of 
these local councils can become to the success 
of the industry effort. 

Field representatives of the American Insti- 
tute of Baking, who generate requests of this 
kind through their educational and promotional 
activity with nutritionists, educators, and dietici- 
ans, say they would rather work in a state where 
a local council has been active: The climate is 
more receptive, from bakers as well as prospects, 
and there is a substantially greater awareness of 
the baking industry’s message. 





« 


F. W. Cooley, Jr. 





* * * 


Forgive the personal reference, please, but we 
registered our five-year-old thought leader for 
school last week—the school nurse gave her a 
booklet telling her to drink milk and get lots of 
sleep, a booklet telling her to brush her teeth and 
drink lots of milk, and a !$*&(%!* toy cow with 
a movable head. 

Why didn’t she get a small chart of the basic 
food groups, or—better yet—the terrific bread 
jigsaw puzzle the Bakers of America Program 
developed? Looks as if our council will have to 
get on the ball. 


* * * 


Here’s-some-more-figures-for-speeches depart- 
ment: Each member of the average American 
family ate five slices of bread a day last year, or 
more than 90 pounds of bread a year. Since retail 
sales were $5,600,000,000, it may be that we can 
call baking a $6 billion industry this year. 

White bread accounted for $2,094,000,000 of a 
total retail bread sales value of $2,888,000,000. 


* * * 


That same average family spent about 25% 
of its disposable income for food. (Disposable 
is what’s left after the government fellas finish 
with you.) If that average family spent its money 
for the same foods it bought before the Big War 
only 16% of its income would be necessary. The 
additional amount goes for added quantity in 
some varieties, and for the “built-in maid serv- 
ice” of convenience foods. 


* * * 


Thanks for reading. See you next month. 





JULY 
IS 
PICNIC 
MONTH 


AUGUST 
IS 
SANDWICH 
MONTH 
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Bakery Packaging, Product Improvement 
Emphasized at Pennsylvania Assembly 


By GEORGE W. POTTS 


American Baker Staff 


READING, PA.—Pennsylvania Di- 
vision No. 4, Allied Trades of the 
Baking Industry, recently conducted 
a timely, informative 1958 assembly 
on bakery production and sales here. 
The ninth annual event featured 
speakers on modern developments in 
packaging, milling, production, mer- 
chandising and advertising. 

The program began with a discus- 
sion of “New Ideas In Bakery Pack- 
aging” by Merrill O. Maughan, execu- 
tive secretary of the Bakery Pack- 
aging Council, and director of the 
bakery package group of the Folding 
Paper Box Association of America. 
Contending that foods, like women, 
must be attractively packaged to 
“give the shopper what she wants 
and needs so she will open her pocket- 
book,” he pointed to the swing to 
packaging and self-service, noting 
that wholesale bakers are actively 
after better packaging. 

Discussing the success of the Horn 
& Hardart Co. operation, Mr. Maugh- 
an indicated that it was based on the 
aims of expanded sales, reduction of 
total costs, increased profits and a 
public preference for pre-packaging 
and self-service. He further noted 
that the success of Sara Lee prod- 
ucts, which have mushroomed into an 
$11 million proposition, was basically 
due to packaging, and presented a 
projected slide showing the Sara Lee 
package which recently took first 
prize in a national packaging contest. 

Mr. Maughan stressed the growing 
trend to “family designed” packag- 
ing, with all units of a similar pat- 
tern, and recommended simplified, 
standard sized cartons. 


Uniform Location 


A trend to a uniform location of a 
“light spot” on the package for price 
was also noted, with packagers lean- 
ing in most cases towards the upper 
right hand corner or the top of the 
package. He foresees freezing as re- 
quiring revised packaging because 
some packages will stand up under 
freezing and some will not. In a gen- 
eral discussion of freezing, Mr. 
Maughan told bakers, “If you 
don’t go into freezing, other indus- 
tries will take some of your business.” 
However, he cautioned that freezing 
is costly and bakers should “know 
these costs and pass them along.” 

“Automation in packaging is here, 
and it is essential in any large scale 
operation,” Mr. Maughan stated, not- 
ing that the biscuit and cracker in- 
dustry is making great strides in 
automation. Commenting on the lat- 
est developments in packaging, he 
forecast increased use of laminated 
materials and development of devices 
to help open packages and close them 
$0 as to preserve the unused portion. 
“Make these simple, but make them 
work,” he counselled the bakers. 


Progressive Thinking 

A call for progressive thinking, 
better merchandising and sound pric- 
ing policies was voiced by Charles J. 
Schupp, Schupp’s Pastry Shop, Wash- 
ington, D.C., president of the Asso- 
ciated Retail Bakers of America, in 
an address captioned “New Horizons 
in Baking.” The ARBA president 
predicted a secure future for the pro- 
gressive retail baker with a “tre- 
Mendous business boom ahead,” new 
and better products, increased popu- 
lation with greater take-home pay, 
and continued improvement in the 


standard of living factors in better 
business. He told retailers that there 
is no need to worry about the future 
if they continued to produce quality 
products. He stressed service, mer- 
chandising and sensible pricing. 

Mr. Schupp sees the baking indus- 
try as most fortunate because it is 
practically immune to the “ups and 
downs experienced by other indus- 
tries” plagued with the possibility of 
excessive inventories. 

Outlining the advantages of a re- 
tail operation, Mr. Schupp stated that 
few industries offer the independent 
position, unlimited opportunities in 
craftsmanship, direct contact with the 
consumer, display advantages under 
personal supervision and unlimited 
possibilities to create attractive, 
quality products. “Success is good 
management in action,” he _ stated, 
contending that it will apply more in 
the future than in the past. He urged 
the bakers to face facts, meet com- 
petition and “hasten to catch up with 
the supermarket” through better 
store fronts, display equipment, floor- 
ing and lighting, air conditioning and 
parking facilities. 

Calling for increased cooperation 
with industry associations, Mr. 
Schupp pointed out how association 
work had fostered better public rela- 
tions, increased sales, told the nutri- 
tion story and stressed the inclusion 
of baked foods in every meal. 


Air Classification 


The air classification technique in 
processing wheat flours was described 
by Claude R. Stratton, bakery con- 
sultant for Pillsbury Mills, Inc., Min- 
neapolis, in an address titled “Bak- 
ing Properties of Turbo Milled Flour.” 
Illustrating his address with pro- 
jected slides, Mr. Stratton outlined 
the new process. 


Mr. Stratton’s presentation indi- 
cated that flour is not a powder 
milled from a homogeneous endosperm 
as originally believed, but different 
characteristics are obtainable through 
variation within the endosperm. He 
noted that after the conventional 
milling process has produced a stand- 
ard type flour, air classification al- 
lows fractions in the finer ranges so 
flour can be “tailored” by removing 
the particles not required. 


The varying percentages of endo- 
sperm chunk particles were illus- 
trated in slide presentations, and 
samples of baked bread shown. The 
illustrations showed fractions from a 
conventional hard winter wheat flour 
for bread, cookie and cracker pro- 
duction and cake flours. The cake il- 
lustrations showed baking results of 
angel food, layer and pound cakes. 


Better Selling 


Counsel on better selling was of- 
fered by Dr. Alfred J. Cardall, Car- 
dall Associates, Yardley, Pa., who 
contended that “the greatest enemy 
of sales is sales resistance, and sales 
resistance is something you create.” 
He pointed out that selling is help- 
ing, and “the true salesman is a 
problem solver.” 

Dr. Cardall said that a salesman 
should learn how to make a prospect 
articulate about his problem, help to 
solve the problem, and draw the sit- 
uation to a logical conclusion. ‘Do 
this and there is no sales resistance,” 
he declared. He insisted that target 
selling is preferable to shotgun sell- 
ing, .and urged: salesmen to be good 
listeners because they can “learn the 
prospect’s problems by listening,” and 





NEW EQUIPMENT—Roy J. Schreiber, left, vice president in charge of pro- 
duction at Franz United States Bakery, Portland, Ore., demonstrates the 
operation of the firm’s new automatic tier selector, recently installed. Watch- 
ing is Ray J. Sweeney, vice president in charge of sales. The company has 
modernized its operations with the installation of a new bun cooling and 
wrapping system along with the new tier selector. 





thus turn the situation to their ad- 
vantage. 

Further emphasis on the psycho- 
logical approach was voiced by Wal- 
ter Miller, W. J. Miller & Sons, Inc., 
Harrisburg, Pa., in a critical apprais- 
al of selling and advertising in to- 
day’s competitive market. Pointing to 
the need for optimism in all business 
relations today, he stressed that “ad- 
vertising is the force we need now, 
a progressive campaign because busi- 
ness cannot go long on mere momen- 
tum.” He saw advertising plus en- 
thusiastic, optimistic selling as the 
key to business success. He told bak- 
ers to dedicate themselves to con- 
sistency, and to continue telling their 
story through institutional advertis- 
ing. 

The assembly concluded with a 
panel session on sales and production 
problems, with William E. Maier, 
Maier’s Bakery, Inc., Reading, past 
president of the Pennsylvania Bakers 
Assn., as moderator. Panel members 
included Mr. Maughan, Mr. Stratton, 
Mr. Schupp and Mr. Cardall; Ken 
Souser, legal counsel for the Penn- 
sylvania Bakers Assn., and William 
L. Manz, Fleischmann’s Vienna Model 
Bakery, Philadelphia, PBA president. 


BREAD IS THE STAFF OF LIFE 
SAFETY AWARD WINNERS 
CHICAGO—Five firms in the food 
and beverage field were recipients of 
the National Safety Council’s 1957 
Public Interest Award. The advertis- 
ing campaigns of the companies — 
American Bakeries Co., Columbia 
Coca-Cola Bottling Co., Eppens, 
Smith Co., First National Stores and 
White Swan Coffee Co. of Texas — 
were cited by the council as an ex- 
ceptional service to safety. 








Portland Bakery 
Installs Modern 
Bun Equipment 


PORTLAND, ORE.—To step up 
efficiency, Franz United States Bak- 
ery, Portland, recently installed a 
new bun cooling and wrapping system 
and a tier selector adjunct to its 
bread wrapping section. 

The bun cooling system was de- 
signed by the Jarvis B. Webb Co. 
and incorporates 142 racks, each hold- 
ing seven trays of buns. Leaving the 
oven at a temperature of 420°, the 
buns are carried over 672 ft. of cool- 
ing lanes and are cooled to 90° in 
the hour required to make the round 
trip. 

An important part of the system 
is the new American Machine and 
Foundry Co. bread and bun wrapper. 
In addition to 20% greater capacity, 
the wrapping machine does a better 
job of wrapping from the standpoints 
of efficiency and appearance. 

The bread wrapping section has 
been improved by the addition of an 
automatic tray system designed by 
Union Steel Products Co. Extending 
across the front of the bakery for 
100 ft., the system uses five tiers of 
varying lengths which are fed by an 
automatic tier selector. It is present- 
ly operated at a speed of 92 loaves 
a minute. The installation prevents 
damage to bread in transit between 
oven and wrapping machines, and 
also eliminates the necessity of oper- 
ators touching the bread in sorting 
or wrapping. 

















George Donahoe 


Howard G. Baier 


Pillsbury Will Open 
New Bakery Products 
Office in Cleveland 


MINNEAPOLIS — Pillsbury Mills, 
Inec., will establish a new bakery 
products division office in Cleveland, 
Ohio, June 1, it was announced by 
Harry D. Kreiser, sales and merchan- 
dising manager for Pillsbury’s bakery 
products division. 

Howard G. Baier will be district 
manager in the company’s new offices 
in suburban Rocky River. He will di- 
rect a sales force in Ohio, Michigan, 
West Virginia and Kentucky. Mr. 
Baier formerly headed Pillsbury’s dis- 
trict office in Pittsburgh, which is be- 
ing moved to Cleveland. 


The move to Cleveland was made 
in recognition of the city’s impor- 
tance as a trade center, Mr. Kreiser 
said. ‘‘We will now be in a position 
to give better service to our custom- 
ers in this area,” he added. 

In another change effective June 1, 
George Donahoe, formerly manager, 
fruit products sales, will assume re- 
sponsibilities as New York district 
manager, bakery products division, 
Mr. Kreiser announced. 

At the same time, Bruce F. Cruzen, 
manager, bakery flour sales, an- 
nounced that J. L. Pruce, former New 
York district manager, will assume 
the post of resident manager in 
Cleveland. Mr. Pruce will be respon- 
sible for the sale of Pillsbury bakery 
flours and bakery mixes to a list of 
accounts in Ohio, Pennsylvania, West 
Virginia and Kentucky. 
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Standard Brands 


Income Increases 


NEW YORK — Net income of 
Standard Brands, Inc., for the first 
three months of 1958 amounted to 
$3,819,542, an increase of 5.7% over 
the first quarter of 1957. This was 
equivalent, after preferred dividend 
requirements, to $1.11 a share on the 
3,266,107 average shares of common 
stock outstanding during the period. 
Net income for the first three months 
of 1957 was $3,612,453, or $1.05 a 
share on the 3,260,757 average shares 
outstanding during the 1957 period, 
according to Joel S. Mitchell, presi- 
dent. 
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Anheuser-Busch, Inc., 


Appoints Managers 


ATLANTA, GA. — T. F. Smith, 
southeastern regional manager for 
the bakery products division of An- 
heuser-Busch, Inc., announces the ap- 
pointment of Frederick C. Proctor as 
Atlanta district manager. 

Mr. Proctor has been with An- 
heuser-Busch for many years as 
branch manager in Charlotte, N.C. 
At the same time, it was announced 
that Jack Hilton has been trans- 
ferred from Raleigh to Charlotte as 
branch manager. 
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Food Industry Business To Date 
This Year Better Than Expected 


NEW YORK—tThe food indus- 
try’s business so far this year is 
“even better than we had projected 
at the end of 1957,” Paul S. Willis, 
president, Grocery Manufacturers 
of America, Inc., has reported. “We 
expected that total food consump- 
tion expenditures would rise to 
about $79 billion in 1958, up from 
$75 billion last year. On the basis 
of current reports, augmented by 
discussions with executives in all 
parts of the country, it appears 
that the industry is running ahead 
of that prediction,” Mr. Willis de- 
clared. 


“The food industry is probably the 
brightest spot in the economy at this 
time. Retail food store sales for the 
first four months of 1958 were 9% 
ahead of the previous year, the in- 
ventory situation is favorable, and 
both manufacturers and distributors 
are confident and optimistic. There 
has been no apparent change in 
planned capital investment, and most 
expansion programs are proceeding 
on schedule or ahead of schedule,” 
Mr. Willis said. 

The fact that ‘people have to eat” 
does not entirely explain the food 
industry’s success, Mr. Willis empha- 
sized. “This industry operates on the 
principle that the consumer is boss,” 
Mr. Willis said. ‘Accordingly, a great 
deal of research is constantly car- 
ried on to find out what kind of 
products consumers want, and where 
and how they want to buy those 
products. The research findings are 
then translated into products which 
have the quality, variety, taste and 
convenience for which consumers 
have expressed a desire. 

“In addition to offering products 
which accurately reflect the consum- 
ers’ wishes, the food industry further 
enhances the appeal of its wares 
through effective advertising and 
promotion, thereby stimulating people 
to buy. The over-all effect of these 
developmental and merchandising ef- 
forts is that shoppers derive a lot 
of satisfaction from modern food 
products. This helps to explain the 
industry’s strong position.” 

Mr. Willis also pointed to “effici- 
ent management all along the line” 
as a reason for the food industry’s 
continued progress. “Competition is 
so keen, and operating margins are 
so small, that the techniques of mov- 
ing food from the farm to the table 
are being constantly refined and im- 
proved,” he declared. 

“This steady improvement in the 
mechanics of distribution is facili- 
tated by an excellent spirit of co- 
operation between manufacturers and 
distributors,” Mr. Willis observed. 





ARTICLES FEATURE 
USES OF BREAD 


CHICAGO—The Bakers of Ameri- 
ca Program of the American Insti- 
tute of Baking has supplied the re- 
cipes and other information for arti- 
cles on bread used in recent issues of 
two national publications which are 
widely read. The April issue of Mc- 
Call’s Magazine features an article on 
ways of using bread, “Look What You 
Can Do With Plain Bread.” All re- 
cipes in the article came from the 
AIB kitchen. This Week magazine 
featured an article on special uses 
of bread for Easter also from infor- 
mation supplied by AIB. 





“They work together as partners to 
find new and better ways of serving 
the consumer effectively. This team- 
work is a great source of strength 
for the industry.” 

Mr. Willis noted that “consumers 
have money to spend—total income 
is actually ahead of last year, and 
savings are at an all-time peak.” He 
added: “The people have complete 
freedom of choice as to where they 
want to spend this money. Judging 
from the figures, they are choosing 
to spend it increasingly at the food 
store. In this connection, it is very 
significant that there seems to be 
no ‘downgrading’ .of food purchases. 
The new, modern products with built- 
in maid service continue in heavy 
demand. 


“The conclusion that can be drawn 
from the food industry’s excellent 
performance during the present re- 
cession is that the American people 
will continue to respond to an indus- 
try which is sincerely consumer- 
minded and which bends every pos- 
sible effort to give the people what 
they really want.” 





BREAD iS THE STAFF OF LIFE: 


New Frozen Loaf 


A new Morton’s frozen banana-pe- 





can loaf, manufactured by Continen- . 


tal Baking Co.’s Hostess Cake Kitch- 
en, will be market tested in the To- 
ledo, Ohio, area soon before going in- 
to national trade channels, Rex H. 
Goff, Hostess manager, has reported. 

All of Morton’s frozen desserts are 
prepared at the Hostess Toledo plant. 
The most recent Morton product suc- 
cessfully tested here, before being 
marketed nationally, was _ frozen 
cream cake. 
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H.-W. Gillespie 


PRESIDENT —H. W. Gillespie has 
been named president of Ekco Engi- 
neering Co., Chicago, a division of 
Ekeo Products Co., it has been an- 
nounced by Benson Littman, vice 
president in charge of Ekco’s indus- 
trial divisions. Previously executive 
vice president of Ekco Engineering, 
Mr. Gillespie will continue as presi- 
dent of National Glaco Chemical 
Corp., an Ekco subsidiary providing 
a pan cleaning, glazing and strength- 
ening service to commercial bakers, 
Mr. Gillespie joined the Ekco organi- 
zation as Glaco sales manager in 1953 
and became its president in 1955, 
Last year he was appointed executive 
vice president of Ekco Engineering, 
which handles the engineering, man- 
ufacturing and sales of commercial 
baking pans. 





BIRTHDAY PRESENT—The Fuchs 
Baking Co., South Miami, Fla., pre- 
sented the University of Miami with 
a 9 ft. birthday cake to celebrate Dr. 
Jay F. W. Pearson’s 5th year as pres- 
ident of the university. The cake, 
costing approximately $2,500, was 4 
ft. at the base and weighed nearly 
600 Ib. There were 8,000 decorated 
flowers, 18 orchids and 65 roses. The 
major ingredients consisted of 1,340 
egg whites, 290 cups flour, 650 cups 
sugar and 180 cups milk. J. P. Cash, 
president of the firm, presented the 
cake to Dr. Pearson at the campus 
ceremony. The affair started the 
kick-off drive for the University of 
Miami Development program. Some 
2,500 students, teachers and alumni 
of the university attended the cele- 
bration. Dr. Pearson is pictured cut- 
ting the cake. 





Pillsbury Executives 
Say Food Industries’ 


Outlook Bright 


MEMPHIS — Two Pillsbury Mills, 
Inc., executives said here that the 
outlook for food industries continues 
bright, despite a drop in many busi- 
nesses. Robert J. Keith, executive 
vice president, and Earl A. Clasen, 
vice president, of Minneapolis, were 
in Memphis for the annual meeting 
with the company’s grocery products 
sales force in this region. 

“The food business has not been 
adversely affected by the recession,” 
Mr. Keith said. “Food manufacturing 
and food distributing have moved up- 
ward since early 1940. There have 
been a few jogs in the line, but ba 
sically no recession in food indus 
tries.” 

Mr. Clasen, admitting that the 
food business has not enjoyed the ter- 
rific upswing of hard goods, said: 
“Neither does it appear that we are 
going to take the downswing of those 
industries.” 


BREAD IS THE STAFF OF LIFE——— 


Golf Tournament 


For Chicago 


CHICAGO — The Bakers Club o 
Chicago will hold its first 1958 golf 
tournament June 10 at the Elmhurst 
Country Club. Plans are to award 
Hi-Fi set and five smaller prizes. 
Tee off time will be 7 a.m., and the 
outing is scheduled to terminate at 
6 p.m. with a dinner at the countty 
club. 
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CHICAGO—Twenty original varia- 
tions on America’s favorite theme in 
food were spotlighted recently in the 
announcement of winners in the 
nation-wide 1958 Sandwich Idea Con- 
test at the National Restaurant Show 
on Navy Pier. 

The 20 winning ideas in the con- 
test conducted by the National Res- 
taurant Association and the Wheat 
Flour Institute were selected from 
more than 757 entries from commer- 
cial food establishments throughout 
the country, representing 18 com- 
munities in 14 different states. 

Winners in this third annual sand- 
wich competition were judged for 
flavor, appearance, originality and 
practicality of cost and preparation. 
The task of selecting the top 20 
sandwiches was performed by the 
department of hotel and institution 
administration of Pennsylvania State 
University, under the direction of 
Esther A. Atkinson. Miss Atkinson 
announced the 20 winners at NRA’s 
Food Show and used a series of 
colored slides to illustrate her talk. 

A grandchampion sandwich of the 
year, selected by a panel of food edi- 
tors, writers and hotel and restaurant 
industry representatives, will be de- 
clared at the beginning of National 
Sandwich Month in August. The 
originator of the winning entry, 1958’s 
sandwich king, will win an all-ex- 
pense gourmet tour-for-two of Eur- 
ope to visit outstanding eating places 
on the Continent. The sandwich king 
or queen will also receive $500 for 
spending money. 

Second and third place winners 
take cash prizes of $1,000 and $500, 
respectively. In addition all three top 
winners are awarded an all-expense 
trip to New York City to receive 





Arthur P. Frank 


APPOINTMENT — J. P. Cash, presi- 
dent of Fuchs Baking Co., South 
Miami, Fla., and Frank Irwin, Jr., di- 
rector of sales and advertising, have 
announced the appointment of Arthur 
P. Frank as advertising manager. Mr. 
Frank formerly was research director 
for the Jordan Marsh Co. He has also 
held the position of assistant sales 
Service director at the American 
Broadcasting Co. in Chicago, and is 
& graduate of the University of 
Miami, where he received his mar- 


keting degree in advertising and sales 
Promotion. 
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1958 Sandwich Idea Contest 
Top 20 Winners Announced 


their prizes from the Wheat Flour 
Institute at an “August Is Sandwich 
Time” celebration party. 

Unlimited variety marked the top 
20 sandwiches of 1958. Such timely 
titles as “Sputnik Special,” “Lands- 
man,” and “The Stratosphere,” are 
included with intriguing names like 
“Hank’s Pennies of Heaven,” “Smoky 
Apple,” and “Enchantment.” Ingred- 
ients range from ordinary ham, Swiss 
cheese and mayonnaise to such un- 
expected items as hot apple sauce, 
oysters and avocado paste. 

The annual Sandwich Idea Contest 
is open to any person who owns, 
manages or is employed by a res- 
taurant or any other type of quantity 
food service operation in the con- 
tinental U.S. A pamphlet of family- 
size recipes for the 20 winning sand- 
wiches is published and distributed 
each year through food stores, super 
markets and bakery shops. 
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Production Club 
Elects Officers 


CHICAGO — Henry Milroy, Jewel 
Tea Co., was elected president of the 
Chicago Bakery Production Club at 
the group’s May meeting. 

Also elected were: Lloyd Yahn, 
Kitchens of Sara Lee, Inc., vice pres- 
ident; Stanley McHugh, American 
Bakeries Co., treasurer; Ed. Kapalka, 
the Bryo Co., secretary; Raymond 
Schaffer, the Wilson Co., assistant 
secretary; Vern Benson, General 
Mills, Inc., and Robert Martin, Ekco 
Products Co., program co-chairmen, 
and George Hammer, American In- 
stitute of Baking, sergeant at arms. 

At the May meeting, a film was 
shown on the baker continuous bread 
process. The film, a recent one, was 
made at the new Gravem-Inglis plant 
in Stockton, Cal. by Wallace & Tier- 
nan, Inc. Ed. Moniot of Wallace & 
Tiernan answered questions on the 
continuous batter bread process. The 
following points were stressed by Mr. 
Moniot: Dough temperature at the 
extruder was 100 to 105°; doughs 
were extruded into pans which re- 
ceived no floor time, but went direct- 
ly to the proofer, where they required 
only normal proof time; the bread 
received normal baking treatment; 
pans required only a normal greas- 
ing. 
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Interstate Quarterly 


Earnings Decline 


KANSAS CITY—Interstate Baker- 
ies Corp.’s earnings for the first quar- 
ter (16 weeks ended April 19, 1958) 
were $927,674 or 85¢ per share on 
956,713 shares, compared with $1,039- 
082, or 97¢ a share, for the corres- 
ponding period last year, it has been 
reported by board chairman R. L. 
Nafziger. 

Firist quarter net sales of $34,946,- 
364 exceeded by 3.73% the 1957 first 
quarter net sales of $33,688,480. 
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NEW DEPARTMENT 

MILWAUKEE — Bert Hefter, vice 
president and director of marketing, 
Milprint, Inc., has announced the for- 
mation of a market research depart- 
ment. Paul Hultkrans, newly appoint- 
ed vice president of market research, 
will head the department and oversee 
activities of managers. 

















HOLSUM BREAD 
SAGINAW. MICHIGAN 


FIRST BULK DELWERYPoLAp. 


ARRIVAL CELEBRATED—Among officials celebrating the arrival of the 
first bulk shipment of flour at Gase Baking Co. in Saginaw, Mich., were, 


left to right, Claud Bryson, vice president, Baker Perkins, Inc., 


Saginaw, 


Mich.; E. J. Gase, president, Gase Baking Co.; A. J. Gase, manager, Holsum 
Cake Co., Saginaw, Mich.; A. James Sowden, president, New Era Milling Co., 
Arkansas City, Kansas; N. M. Campbell, New York Central Railroad repre- 
sentative; Edward Aller, GATX representative, and H. B. Gase, sales manager, 


Gase Baking Co. 


Saginaw Bakery Receives Bulk Flour 


SAGINAW, MICH. — Delivery of 
the first railway car of bulk flour to 
the recently installed bulk flour fa- 
cilities at the Gase Baking Co., Sag- 
inaw, has been completed by the New 
Era Milling Co., Arkansas City, Kan- 
sas. The transfer of 100,000 Ib. of 
flour from the railway car to one of 
four steel flour bins inside the bak- 
ery took less than three hours. 

More than 20 representatives of 
state and city health agencies, New 
York Central Railroad, New Era 
Milling Co., Gase Baking Co. and 
Baker Perkins, Inc., which designed 
the system for Gase, were on hand 


for the inauguration of the system. 

Installation of the pneumatic sys- 
tem and flour storage bins as well as 
the 37 by 43 ft. building erected 
around the bins represents an invest- 
ment by the baking company of more 
than $100,000, Walter T. Gase, plant 
superintendent, said. 

The firm employs 150 workers and 
supplies Holsum bread to 28 counties 
in northern Michigan. Hubert B. 
Gase, sales manager, said the outlay 
for the system is “evidence of our 
confidence in the future. Despite cur- 
rent economic conditions, we are not 
holding back our modernization pro- 
gram.” 








UNIQUE DISPLAY—H. Frank of the H. Frank Roll Co., on the right, baked 
the exhibit pictured recently for an exposition of the Chefs 200 Club in De- 
troit. The grapes in the background were moulded individually from bread 
dough, baked and then glued into bunches. At the left is Jack Lilli, sales man- 
ager of the George Gardella Co. Mr. Frank’s firm bakes rolls for restaurants 
and similar establishments. (Photo courtesy of Tom S. Boyd, Commander- 


Larabee Milling Co.) 
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Price Levels 


By K. W. WAKERSHAUSER 
American Baker Staff 

May was a month of rising prices 
in all areas of the flour and wheat 
markets, punctuated at the very end 
by a sharp reversal of the trend as 
new wheat began to arrive out of 
the Southwest to relieve the old crop 
shortage and soften price levels. It 
was a crucial month of. change, 
dominated almost wholly by the ex- 
treme shortage of old wheat on the 
one hand and the looming, billion- 
bushel Southwest harvest on the 
other. The day-to-day picture was 
dominated by aggressive bidding for 
scarce supplies and extreme caution 
on the part of bakers over extending 
purchases beyond the period when 
tightness would give way to abun- 
dance. 


Futures Reach Peak 
Last Week in May 


Wheat futures reached their peak 
May 26, and then started downward 
almost simultaneously with the ini- 
tial reports of new wheat being made 
available in small amounts in Texas 
and Oklahoma. By May 26, the July 
future at Chicago was 15¢¢ over its 
May 1 position, despite the immi- 
nence of the huge Southwest harvest, 
emphasizing the strong influence of 
the old crop wheat shortage. Kansas 
City July wheat was also slightly 
above its May 1 position on May 26. 
In the spring wheat mills area, too, 
a lack of moisture for the newly 
planted crop caused prices to bulge 
up to the last few days of May. But, 
as rains came over the Memorial 
Day week end, spring wheat prices 
began to soften. By June 2, the July 
future at Kansas City was more than 
3¢ below May 1, and the Minneapolis 
July future was fractionally lower 
than May 1. 


Flour Quotations 
Crest Late in May 


Flour prices, too, showed almost a 
day-to-day rise throughout most of 
May, and reached the highest point 
in two years at Kansas City on May 
27 due to a 35¢ rise in wheat costs 
and a sharp break in millfeed prices 
which required mills to raise flour 
quotations to recoup losses. The 
crest was followed almost immediate- 
ly, however, by the reversal of cash 
wheat prices, and flour quotations 
began to come down. About the same 
time, millfeed prices began to show 
signs of reaching a firmer bottom. As 
a result of these extremes, May and 
the first few days of June were prob- 
ably among the lightest of the crop 
year for flour buying. Unable to find 
a stable, workable buying level, bak- 
ers simply curtailed their purchases 
to a price-date-of-shipment basis. 


Old Crop Shortage 


Dominant Factor 


The old crop wheat shortage which 
dominated trading in May was ap- 
parently taken by bakery buyers as 
a short range situation. Between May 
1 and 27 the shortage pushed cash 
wheat and flour prices at the major 
markets 15 to 30¢ above late April 
levels. Mills and exporters who found 
it necessary to obtain wheat to ful- 


Curb Flour Buying 


fill old commitments bid aggressively 
for the meager offerings, keeping the 
structure strong. So keen was the 
competition for supplies that the 
May wheat future at Chicago ter- 
minated at a premium of 40¢ over 
July, and at times before expiration 
was at least 10¢ above that. 


New Crop Pressure 
Begins to Mount 


When the trend was reversed near 
the end, prices began to come down 
swiftly. Cash wheat at Kansas City 
dropped 21 to 23¢ bu. between May 
26 and June 2. Hard winter wheat 
flour prices dropped more than 30¢ 
ewt., and spring wheat flour prices 
at Minneapolis were 8 to 10¢ below 
May 26. 


Heavy Storage 
Movement Expected 


A good share of the reluctance of 
bakers to replenish supplies from the 
scarce old crop supplies, on the 
grounds that new crop flour will be 
offered at even lower prices is well 
founded. The hard winter wheat crop 
gives indications of being one of the 
largest of record. However, there are 
factors that auger caution in fore- 
casting how far the drop will go. 
There is the wide gap between cur- 
rent free market wheat prices and 
government loan levels, which spread 
favors placing wheat in storage. Be- 
cause of the prolonged weakness of 
the July future all spring, even with 
the slight rally in late May, the con- 
tract price at Kansas City was still 
some 20¢ below net loan value. Ex- 
tensive new storage facilities have 
been under construction in the South- 
west in anticipation of a heavy move- 
ment of this new wheat into storage, 
rather than to the open market. 

Another factor which will retard 
the decline in flour prices is the need 
of mills to cover losses in millfeeds. 
Between May 2 and 27 millfeeds at 
Kansas City declined $10 to $16 ton. 
As June opened, the rate of decline 
had been checked, but not reversed. 
Being caught in such a squeeze is 


going to make flour mills more cau- 
tious in offering price inducements, 
and may act as a check on prices 
receding to levels expected by some 
bakery interests. Bakers will do well 
to keep a close eye on the market 
as wheat begins to arrive in quantity, 
though levels may not drop as far 
as expected earlier. 


May Flour Prices 
At High Levels 

As a result of the shortness of old 
crop wheat supplies and millfeed 
losses, flour prices soared to new 
levels in May, on top of earlier ad- 
vances. Between May 1 and 23, bak- 
ery patent flour prices at Minneapolis 
rose 36¢. Hard winter wheat flour 
prices, pressed by intense competition 
for available wheat, moved up 40 to 
50¢ for the month. 


Ineligible Wheat 


Important Factor 


Due to a good growing year in 
the Southwest and the prospect of a 
record crop coming up, over-planting 
has been widespread. The amount of 
this wheat which will be ineligible 
for government loan and storage is 
one of the most important factors 
for bakery buyers and mills to watch 
as the new crop year moves along. 
The U.S. Department of Agriculture 
and various trade sources have esti- 
mated the total of this ineligible 
wheat at 275 million bushels and up- 
wards. Although held, it is believed, 
in the hands of large growers cap- 
able of strong control to keep it from 
depressing prices, this ineligible 
wheat is a potential price depressant, 
and is to be watched closely. 
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FATHER-SON OUTING 

NEW BRUNSWICK, N. J,—Mem- 
bers of the North Central Jersey As- 
sociation of Bakery Owners altered 
their father-son banquet plans this 
year and, instead, planned to take 
fathers and sons to Yankee Stadium 
June 4 for a major league baseball 
game. 











Summary of Flour Quotations 





May 31! flour quotations, in sacks of 100 Ib. All quotations on basis of carload lots, prompt 
delivery: 

Chicago Mpls Kans. City St. Louis Buffalo 
ae as 6.60@6.75 ...@... es Sem,” x» aces en SEA 
I MIN, go cov oceeeoccwses ee” 9 a ee ~-.-@... 7.14@7.34 
eee si nonbabenacaees ee OFF? 3° ate ..-@6.75 6.94@7.14 
OS TCC Tee 6.55@6.65 6.15@6.27 ...@... ...@6.65 6.84@7.09 
Bee ee [as AMiicke . .stuwse «<cveus ous 
ee rrr errr 5.70@5.85 5.27@5.62 ...@... ...@6.50 5.82@6.02 
ek SS errr rrr 5.93@6.15 ...@... 5.63@5.68 ...@6.10 6.27@6.73 
Hard winter standard .............. 5.88@6.05 ee, ie 5.53@5.58 ..-@5.90 6.12@6.63 
Hard winter first clear ............ 5.70@5.75 + we 4.50@4.80 ...@5.25 5.72@5.82 
Soft winter short patent ............ -@6.83 ...@.. os@...  ...@... 7.83@8.22 
Soft winter standard ............... é& 39@6. ae sxeeos Y ..-@... 6.95@7.52 
eS ere @. YS Pee ...@5.95 6.09@6.38 
oa winter first clear .............. 5.02@5.65 ee ae ...@5.05 4.96@5.48 

renee 5.15@5.23 4.75@4.80 eT ..-@... 5.54@5.84 
sae MEN so livscescccacsceccs 4.40@4.48 4.00@4.05 , ..@. 4.89@5.09 

New York Phila. Boston Pittsburgh *New Orl. 
Spring high gluten .. 7.52@7.62 7.35@7.45 7.56@7.66 7.24@7.29 6.90@7.10 
Spring short ........ 7.32@7.42 7.05@7.15 7.36@7.46 7.03@7.09 6.65@6.85 
Spring standard ..... 7.22@7.32 6.95@7.05 7.26@7.36 6.93@6.99 6.45@6.65 
Spring first clear . ; 6.00@6.25 6.85@6.95 6.07@6.32 6.10@6.64 5.90@6.25 
Be ee eee 6.60@6.70 6.30@6.40 6.85@6.96 6.26@6.35 6.05@6.20 
Hard winter standard .. 6.45@6.55 6. ms ye 30 6.70@6.81 6.11@6.25 5.90@6.05 
Hard winter first clear ............. = — a ... 5.05@5.30 
Soft winter short patent ........... me ee ‘ - ; «ct we ae --» 5.80@6.15 
Soft winter straight ................. 5.95@6.35 ...@. 5.97@6.37 ...@... 5.40@5.70 
Soft winter first clear .............. ee 6 ee Pe Pe ..--@... 4.75@5.20 
SN oon a aig ae nao cate 5.65@5.80 5.60@5.70 ...@... 5.39@5.58 ...@... 
Rye flour, PE? aches ses naede chine SS Fe Pee. Poe oe 


*100-Ib. papers. $Bakery wheat flour in 100-Ib. 


papers. 
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Stock Market 


THE NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 
May May 

23, 29, 

—1957-58— 1958 1958 
High Low Close Close 





Am. Bakeries Co. ... 42% 342 40% 4) 
Pee GO. oa ccsccse 35% 29 34 33% 
OD. 4 bes binasees 68 60% 66% 66% 
Cont. Baking Co. .. 39% 27% 39 39 
Pid. $6.50 ....... 106 99 «#6104 «105% 
Corn Pr. Ref. Co. .. 42% 33% 42 41, 
We ee aasaenecun 1682 159 166% 165 
Dow Chemical ..... 59% 52% 53% 54% 
Gen. Baking Co. ... II'’z 9% 10% 10% 


ee 140 125 139 139 
Gen. Foods Corp. ... 592 48 58 59 


Gen. Mills, Inc. .... 77% 60% 752 75 
he ee 1162 112 115% 116 
Merck @ Coe.. ...... 54% 36% 53% 53% 
Jee 157 1092 155 = 152 
Natl. Biscuit Co. .. 492 41% 48% 49 
eee 168 158%2 165 164 
Pileer, Ghes. ..ccces 68% 49% 66's 65% 
Pillsbury Mills, Inc. . 54% 4242 52'2 54 
Procter & Gamble .. 62 55 60 59% 
Std. Brands, Inc. ... 53% 40% 53144 52% 
Sterling Drug ...... 40% 29% 384 37% 
Sunshine Bisc., Inc... 87'%2 72 85/2 85'4 
Un. Bisc. of America. 37 29% 31% 31% 
Victor Ch. Works .. 31 23% 29 29% 
Ward Baking Co. ... 14 11% 13% 13% 
FO. WO <cicicsicee 95 84 cone Tn 

Stocks not traded: 

Bid Asked 
Merck & Co., $3.50 Pfd. ...... 85 87 
Se ee, eee 99 101 
Pillsbury Mills, Inc., $4 Pfd... 97' 99", 
Un. Bisc. of America, $4.50 Pfd. 98! 100 
Std. Brands, Inc., $4.50 Pfd. .. 83% 
Victor Ch. Works, $3.50 Pfd. .. 83'2 85 


THE AMERICAN STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 


May May 
23, 
—1957-58— 1958 1958 
High Low Close Close 


Gt. A&P Tea Co. ... 320 241 308 305 
Horn & Hardart 


Corp. of N. Y. ... 34% 27 32 32% 
Ce PP 12%. 7¥% .... Wh 
Wagner Baking Co. . 2% 2% 2% 


Stocks not traded: 


Bid Asked 

Horn & Hardart Corp. of 
New York, $5 Pfd. ......... 98'%4 99", 
Wagner Baking Co., Pfd. ...... 59/6 65 
Wallace & Tiernan Inc. ....... 244 24% 

CANADIAN STOCKS 

May May 
6 


—1957-58— 1958 1958 
High Low Close Close 


Canada Bread ...... 3.50 2.75 .... 3% 
Mibdosriiecenc sce 50 45 nace ae 
Can. Bakeries ...... 5% 5% .... 5% 
Can. Food Prod. .... 2.50 2.50 .... 2.4% 
one a wiele ee AGwsunie Sale Bie 7 7 7 7 
rey re 40 37 38% 40 
carai Food, GR vce OB 29 cee Sa 
apcaiereek Vele«- se 4l 40 voce “Oe 
am. Bakeries ...... 9% 7 82 9 
Gen. Bakeries ...... 6.622 4.90 6.25 6.25 
Std. Brands ........ wer ae > eee 
Weston, G., A 28% 21%2 27%2 28% 
_ MRA ern er 29 21'2 2842 29 
Se 95 87'2 95 $1) 


*Less than board lot. 
BREAD IS THE STAFF OF LIFE: 


Southwestern District 
Flour Sales Manager 


Of GMI Retires 


OKLAHOMA CITY, OKLA— 
Arthur D. Strong, southwestern dis- 
trict sales manager of General Mills, 
Inc., flour division, has retired after 
26 years with the company. Mr. 
Strong began work with GMI late in 
1931 as a flour salesman in the Okla- 
homa City office of the Gold Medal 
Flour Co. of Oklahoma, a subsidiary 
company. Previous to that he had 
served in World War I and spent 10 
years with a Superior, Wis., mercan- 
tile firm. 

Two years after joining GMI, Mr. 
Strong was made sales manager of 
the Oklahoma City subsidiary. In 1938 
he was transferred to the flour divi- 
sion of the parent organization. There 
he assumed responsibility for sales 
men working out of seven district of 
fices located in Missouri, Kansas, 
Oklahoma, Arkansas and Texas. 
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Everybody 
talks 
uniformity... 


Atkinson 
delivers it! 





BINS FOR TESTING. Only a mill with big storage capacity can spare bins 
for test purposes only. Before sacking or bulk loading, Atkinson flour 
gets complete tests. IT’S BIN CHECKED*—and it’s uniform. 

*Reg. U.S. Pat. Off. 


Don't take less than you can get from ATKINSON 


ATKINSON FLOUR FOR BAKERS ONLY... MINNEAPOLIS 
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CHATTANOOGA’S NEW BAKERY—More than 8,000 loaves of bread an 
hour can be baked in the 75-foot gas-fired oven (picture 1) at the new, fully- 
automatic Holsum Bakery at Chattanooga. While roll and bun pans are 
placed on the oven front by hand, bread is sent by conveyor and automatically 
spaced. The two-way trip through the oven takes 16 to 22 min. depending 
on the product. From the oven, the bread is automatically conveyed to the 
cooler. Tiled floors and walls and modern machinery with plenty of working 
room mark the design of the C. J. Patterson Co.’s new Holsum Bakery. 
Picture 2 shows the over-head proofer, part of the fully-automated system. 
A 75% saving of time and manpower in loading delivery trucks is achieved 
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by this unique conveyor system (picture 3) supplying the fully enclosed 
truck dock at the new bakery. The bakery products, already stacked on 
truck trays, are sent along both sides of the dock and swiftly slipped into the 
truck racks. Eliminating individual handling of the bread also results in a 
better looking product. Inspecting some of the new machinery (picture 4) 
at the fully-automatic Holsum Bakery at Chattanooga, which was dedicated 
April 15, are, left to right: James Butler, production superintendent of the 
bakery; Mark Condo, production manager of the C. J. Patterson Co.; C. J. 
Patterson, chairman of the board; Paul Hudson, chief engineer, and A. §. 
Johnston, Chattanooga manager. 


in the area. Schools, clubs, church 





Southeast’s Newest Baking Plant Opened 
By C. J. Patterson Co. in Chattanooga 


CHATTANOOGA, TENN. — The 
Holsum Bakers of Chattanooga plant, 
the first fully-automated bakery in 
the Southeast, was dedicated recent- 
ly by the C. J. Patterson Co. More 
than 100 guests representing the 
civic, political, business and educa- 
tional leaders of the area attended 
the ceremonies. The formal opening 
was conducted by C. J. Patterson, 
board chairman, and Mayor P. R. 
Olgiati of Chattanooga cutting a 
golden ribbon. 

The new Holsum bakery, one of 14 
operated by the Patterson interests, 
serves an 18-county area in south- 
eastern Tennessee, Northwest 
Georgia and northeast Alabama. It 
replaces a former plant used since 
1946 when the Patterson Co. pur- 
chased the interests of the Cameron 
& Barr bakery. 

Covering 60,000 sq. ft. on a 45 
acre site at Crutchfield St. and Dod- 
son Ave. in northeast Chattanooga, 
the new bakery is a tribute to mod- 
ern efficiency. The intricate systeni 
of automatic machinery, electronic 
controls and a quarter mile of con- 
veyor systems are the result of in- 
tensive studies and unique design by 
a Patterson team headed by Henry 
Weiche, director of manufacturing, 
Paul Hudson, chief engineer, and 
Mark Condo, production manager. 

The bakery has a capacity of 8,500 
loaves an hour, without any ingred- 


ients or the bread being touched by 
human hands during the mixing, 
proofing, baking and wrapping pro- 
cesses. An enclosed truck dock with- 
in the bakery is served by a conveyor 
belt to speed loading of the bread 
and elimination of dust, noise and 
weather hazards. Tile floors and 
walls throughout the production de- 
partment assure a high degree of 
sanitation. Dubbed “The Bakery of 
Tomorrow” by A. S. Johnston, Chat- 
tanooga manager, the new plant has 
caught the fancy of people in the 
area, with the result that the dedi- 
cation was attended by a volume of 
publicity in the local newspapers 
and on radio and television stations. 
Stores throughout the area permitted 
lavish special displays in conjunction 
with the dedication, many of them 
breaking long-standing ‘no-display” 
policies for the occasion. 

In constructing and equipping the 
new bakery, the owners discarded 
virtually all equipment used in the 
former plant, replacing it with the 
most modern equipment available 
and incorporating into the system 
several unique features. 

One feature is a large area for 
visitors, named the “Holsum Room,” 
and furnished with two complete 
electric kitchens, comfortable tables 
and chairs, to accommodate 65 per- 
sons at individual tables, 100 at ban- 
quet style tables and 200 when used 


as an auditorium for food demon- 
strations and meetings. Available 
without charge to local organiza- 
tions, it has proven instantly popular 





groups and civic bodies have already 
reserved the room for morning, after- 
noon and evening occasions for sev- 
eral weeks ahead. Mrs. Elizabeth 
Hampton, well-known local church 
leader, is in charge of the room. 
The sales department has also been 
given special consideration, with in- 
dividual offices for supervisors and 
(Turn to CHATTANOOGA, page 50) 
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AUTOMATION-PLUS—Bulk delivery to the new Holsum Bakery at Chat 
tanooga, such as supplied by this truck from the Dixie-Portland Flour ©, 
helps keep more than 220,000 Ib. of flour in the plant’s new bins. Another 
15,000 lb. can be stored in a special bin. At the top is an exterior view of 
the new plant, showing the broad, spacious layout which makes p 
modern design and arrangement of areas and machinery. 
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how in the world 
do the people at 


make bag-buying 
such a 
satisfactory experience? 


It could be . . . just good old-fashioned competence that 


makes dealing with Chase a real pleasure. 


It could be... helpful, progressive recommendations 
from personally interested, friendly Chase men the 


country over. 


It could be . . . prompt follow through and on-time 


shipments, for Chase is dedicated to customer service. 


At Chase, there’s much more to business than just 


selling goods. We live and breathe “Chase Better Bags.” 


wae 


Globe by Rand McNally 


Chase makes bags of all kinds — multiwall paper, 
textile, Saxolin open-mesh, Polytex film, laminated, 
waterproof ... consumer-size bags and larger. 


Our 111th Year 


CHASE BAG COMPANY 


155 East 44th Street, New York 17, N.Y. 


Bag Plants and Sales Offices Coast to Coast 
—a nation wide staff of bag specialists 
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ABA Plans 1958 Convention Program, 
Adopts Optimistic Business Slogan 





J. F. IMBS MILLING CO. &* kv 
Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 














Country- Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section. 


INDEPENDENT 
OWNER 
MANAGED 


a | 
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WALL~ROGALSKY MILLING CO 


* ME PHERSON, 


KANSAS © 








ve BAY STATE 
“Quality Controlled” Flour 


Wide mixing tolerance is inherent in Bay State 
“Quality Controlled” Flours. Without split-second 
timing, you obtain the utmost in loaf volume, grain 
and body. Try Bay State Flour with assured mixing 
tolerance and see the difference! 


MILLERS OF 





EXCLUSIVELY FOR BAKERS 


BAY STATE MILLING COMPANY 


General offices, WINONA, MINN. ae LEAVENWORTH, KANSAS 





CHICAGO—Chairmen of the vari- 
ous branches of the American Bakers 
Assn. have already developed por- 
tions of their programs for the 1958 
convention to be held at the Hotel 
Sherman in Chicago Oct. 25-29, in- 
cluding a peppy theme, ‘Prepare for 
the Coming Boom in Business!” Com- 
pleted programs will be available in 
a few weeks, according to Sanford V. 
Epps, H. H. Claussen’s Sons, Inc., 
Augusta, Ga., ABA vice president and 
general convention committee chair- 
man. 

“Meetings and general sessions of 
the convention will present discus- 
sions on training, sales, marketing, 
quality and management, all of which 
will be invaluable to bakers in gear- 
ing for an expanded business eco- 
nomy in the not too distant future,” 
Mr. Epps said. 

The theme was chosen because 
bakers are highly confident of the fu- 
ture of the nation as well as their 
own business, Wm. Clemens, Trausch 
Baking Co., Dubuque, Iowa, ABA 
chairman declared. 

“Neither the economy of the nation 
nor the trend of the baking industry 
has been consistently higher in the 
past,” Mr. Clemens pointed out. 
“There have always been temporary 
setbacks, but steady progress has 
been recorded over the years despite 
recessions, depressions or whatever 
they have been called. 


“General business volume and ton- 
nage in our industry both have been 
at a slightly lower pace in recent 
months. However, we know full well 
that the future holds much promise 
for bakers and for our nation as a 
whole,” said Mr. Clemens. 

“Our convention will produce in- 
formation which will be of value to 
every baker in preparing for a great- 
er volume of business. I voice the 
hope of all our officers, and of the en- 
tire board of governors, that every 
baker will plan to be in Chicago for 
the convention to take advantage of 
all the material in the convention 
meetings and the opportunity to meet 
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PROFITS 


Attend the 1958 Convention of the 


AMERICAN BAKERS ASSOCIATION 
October 25-29, Sherman Hotel, Chicago, Ill. 


CONVENTION THEME — “Prepare 
for the coming boom in business!” 
This is the theme around which pro- 
grams for the 1958 convention of the 
American Bakers Assn. are being 
planned. Announcement of the con- 
vention theme was made by Sanford 
V. Epps, H. H. Claussen’s Sons, Inc., 
Augusta, Ga., ABA vice president and 
general chairman of the convention 
committee. The convention is sched- 
uled to be held at the Hotel Sher- 
man in Chicago Oct. 25-29. 
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with fellow bakers,’’ Mr. Clemens 
concluded. 

Branch chairmen who are prepar- 
ing convention programs are: 

Wholesale bread, Harold L. Budde, 
Purity Baking Co. of Illinois, Deca- 
tur, Ill.; Wholesale cake, Richard J. 
Levy, Kingston Cake Co., Inc., Kings- 
ton, Pa.; Wholesale pie, O. J. Lay- 
mon, Bowie Pies, Inc., Los Angeles; 
Home Service, Maurice B. Clark, 
Colonial Baking Co., Inc., Grand 
Rapids, Mich.; Multiple-Unit-Retail, 
Thomas H. Flood, Burny Bros., Ine., 
Chicago; Retail, John H. Bolchert, 
Bolchert’s Bakery, Chicago; Young 
Bakery Executives, Paul V. Dwyer, 
Firch Baking Co., Erie, Pa. 


BREAD IS THE STAFF OF LIFE 
Bakers’ Training Plan 


Set in New York 


NEW YORK—A bakers’ apprentice 
training program has been announced 
at the Food Trades Vocational High 
School, New York. Beginning in Sep- 
tember, qualified seniors will work in 
retail shops and attend class for half 
of each day. The students will be 
paid for their work in the shops. 


BREAD IS THE STAFF OF LIFE 


WILLIAM A. LAY DEAD 

TOLED OW—William A. Lay, 89, 
who had been in the baking business 
in Toledo for 30 years, died recently, 
Born in Baden, Germany, Mr. Lay 
had lived here 75 years. He retired 
about 24 years ago. He was a part- 
ner in the United Baking Co. for 
about 10 years until it was sold to 
the General Baking Co. 

















Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN * GOODHUE 
Bulk or Sack Loading 


WwW 


LA GRANGE MILLS 


RED WING, MINNESOTA 








Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 








LINDSEY-ROBINSON & CO., Inc. 
ROANOKE, VA. 
Quality Soft Wheat Flours 
for 75 Years 











RUNCIMAN MILLING CO. 
Successors to JONATHAN HALE & SONS, Ine. 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 


IONIA, MICH. PHONE 65 
Since 1856 








You can make better bread with 


SUNNY KANSAS Flour 


WICHITA 
- Glour Mills, Inc. * 
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WICHITA, KANSAS 
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L. M. McAlvany 


APPOINTMENT — L. M. McAlvany, 
formerly regional manager of the 
Dallas division of American Bakeries 
Co., has been named a vice president 
of the company. Mr. McAlvany has 
been assistant to the president, Daniel 
J. Uhrig, in charge of sales merchan- 
dising and advertising. He joined 
American Bakeries in 1933 as a route 
salesman at Hamilton, Ohio, and 
later became manager there. He later 
managed the firm’s bakeries at Cin- 
cinnati and Brooklyn, N.Y., moving 
to Dallas as regional manager in 
1950. 





AMF to Manufacture 
Polyethylene Film 
Wrapping Device 


SAN FRANCISCO—American Ma- 
chine & Foundry Co. has been li- 
censed by San Francisco’s Crown 
Zellerbach Corp. to manufacture the 
corporation’s newly developed at- 
tachment for wrapping bread with 
polyethylene film. 

The attachment, which will be sold 
to the nation’s bakers by Crown Zel- 
lerbach, permits existing bread wrap- 
ping machines to use Crown Zeller- 
bach’s new polyethylene film. 

The agreement provides that over a 
two-year period American Machine 
& Foundry will produce, install and 
service attachments for Crown Zeller- 
bach’s bakery industry customers. 
After two years, the company will 
have the right to manufacture and 
sell the attachments on a non-exclu- 
sive basis. 

Marketed with special bands and 
end labels as “Crown Seal,” the new 
wrapper has been tested successfully 
in northern California bakery plants 
and will now be introduced by a num- 
ber of bakeries in the San Francisco 
Bay area. 


Miami Baking Firm 
Awarded Certificate 


MIAMI, FLA.—Fuchs Baking Co., 
South Miami, has won the first an- 
nual certificate of merit to be pre- 
sented by the Miami-Dade Chamber 
of Commerce, women’s division. The 
award is given to the business organ- 
ation whose public relations and ad- 
Vertising program shows the most 
Community spirit with a spiritual, 
cultural or patriotic theme. Fuchs 
Baking won the award for billboard 


— portraying the Christmas 
It, 
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Illinois Bakers 


Elect Officers 


DECATUR, ILL.—Louis E. Caster, 
Rockford Colonial Baking Co., Rock- 
ford, has been elected president of 
the Illinois Bakers Assn. 


Other new officers are Robert D. 
Bills, Jr., O’Connor-Bills, Mattoon, 
wholesale vice president; Lyle Tilton, 
Tilton’s Bakery, Peoria, retail vice 
president, and Albert N. Wolford, 
Interstate Bakeries Corp., Peoria, 
treasurer. Marion B. McClelland, De- 
catur, is secretary. 

Elected directors for three years 


were Edward V. Seibert, Noll’s Bak- 
ing Co., Alton; Robert Stanford, Cen- 
tralia Baking Co., and Richard Davis, 
Pepperidge Farm, Inc., Downers 
Grove. Fred Stella, Stella Baking 
Co., Danville, was appointed a direc- 
tor for one year by the president. 

Directors still serving are R. J. 
Lewis, H. L. Budde, J. C. Cable, R. J. 
Conover, D. K. Strand and D. W. 
Bueter. 

Members of the allied advisory 
committee for the Chicago area are 
N. G. Anderson, Bay State Milling 
Co., co-chairman; Robert Montag, 
Bergy Materials Co., and Ted Lauder, 
Ekco Engineering Co. Members of 
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this committee for the downstate 
area are E. R. Galassi, International 
Milling Co., co-chairman; Carl Bar- 
thel, Brolite Co.; Ray Lewis, Jos. T. 
Shuflitowski Co.; Fred Meyer, An- 
heuser-Busch, Inc.; George Heninger, 
Standard Brands, Inc., and Robert 
Wagner, Zimmer Paper Products Co. 


BREAD IS THE STAFF OF LIFE 
LOCATION CHANGED 


NEW YORK —The executive and 
sales offices and service laboratories 
of Givaudan Flavors, Inc., are now 
located at 321 West 44th St., New 
York 36, N.Y. The telephone number 
at this new location is CIrcle 5-0300. 











Why 82% of America’s white bread 
is wrapped in WAXED PAPER: 
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r bread profits 
CED PAPER costs less! 


@ Appetite Appeai— Pictured in use your bread shows 
off at its appetizing best on Waxed Paper. This ron 
fresh-looking wrap, itself, promises a tastier loaf insi 
—and delivers it! Sey 

@ Vitamin Protection—Consumers look for, prefer the 

_ loaf that’s vitamin enriched. Waxed Paper safeguards 
added nutrition in white enriched bread for the cus- 

tomer’s better health satisfaction. More sales for you! 
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Full Program of Business, Recreation 


Scheduled for BEMA Annual Meeting 


NEW YORK—tThe annual meeting 
of the Bakery Equipment Manufac- 
turers Assn. will be held at the Key 
Biscayne Hotel, Key Biscayne, Mi- 
ami, Fla., June 19-23, with a full pro- 
gram of business sessions and recre- 
ation planned for all who attend. 

Business sessions will be held in 
the Santa Marta Room of the hotel 
at 9:30 a.m. June 20 and 21 and at 
10:30 a.m. June 22. The first session 
will inc’ude reports of the president, 
treasurer, board of directors, vice 
president, executive secretary and the 
public relations, membership, con- 
ventions - exhibitions and_ technical 
committees. The technical committee 
of engineers will report on bakery 





WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 


Cperating: 
Chicago Great Western Elevator 
Kansas Ci 
Wolcott & Lincoln Elevator 


Wellington, 
Main Office: KANSAS CITY, MO. 
Board of Trade Building 








THE NEW CENTURY CO. 


3939 So. Union Ave. Chicago 9, Il. 
Always in Market for Flour and Feed 
Producers of 
DRIED BREWERS’ GRAINS 








Lyon & Greenleaf Co., Inc. 


High Grade Soft Winter Wheat Flour 
Plain and Selfrising 
LIGONIER, IND. 








DAVID HARUM 











industry sanitation standards. and a 
safety code for bakery equipment. 

The second business session, June 
21, will include a continuation of 
committee reports and a labor rela- 
tions seminar. 

The final business session, June 22, 
will include committee reports on for- 
eign trade and trade relations, fol- 
lowed by a session on complaints, 
resolutions, and the annual nomina- 
tions and election of officers. 

Entertainment 

The committees in charge of ar- 
ranging entertainment, recreation, 
parties and sightseeing tours have 
come up with a full schedule of ac- 
tivities: 

Thursday evening, June 19, will 
feature the “President’s Reception 
and Caribbean Night.” As this is ar- 
rival day for most, with clothes to 
unpack, it is suggested that for these 
opening events the gentlemen wear 
business suits and the ladies dress 
accordingly. 

Friday evening, June 20, BEMA 
will present its “Aloha Party and 
Hawaiian Night” with dinner, music 
and entertainment on the ocea‘n 
beach. The public relations commit- 
tee may award prizes to the best 
Hawaiian couple. 

Saturday and Sunday evenings, 
June 21 and 22, will feature the 
“Key Biscayne Party Night,” and 
the annual ‘Meeting Party Banquet,” 
with entertainment, music and danc- 
ing. 

Hotel room rates are on the full 
American plan, including room and 
three meals a day, run of the menu, 
regardless of the selection or quan- 





FRANK H. BLODGETT, 





“ VER” _ ™, a PA 
Rocky *" *“*BLODGETT’S” RYE 
All Grades—From Darkest Dark to the Whitest White 
—Specially Milled hy the Rlodgett Family—Since 1848 


Inc., 


BAKERS FLOUR tity as follows: $15 per eed ead — 
Fe N at son, double occupancy, bayside; § 
Pe yy heat per day, per person, double occu- 
pancy, ocean front; $18 per day, sin- 
LEXINGTON MILL & ELEV. CO. gle, bayside; $20 per day, single, 
LEXINGTON, NEBRASKA ocean front. 
“OLD TIMES” 


BUCKWHEAT 


Janesville, Wisconsin 
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DIRECTORS MEET—Attending the board of directors meeting of the Bigs. 
cuit and Cracker Manufacturers Assn. during the recent B&ECMA convention — 
in Chicago were, seated left to right: George W. Burry, Burry Biscuit Corp, | 
Elizabeth, N.J., B&CMA president; Walter H. Dietz, Chicago, secretary. 
treasurer, and Joseph M. Creed, B&CMA counsel, Washington. Standing, left 
to right: Frank J. Delaney, Jr., Midwest Biscuit Co., Burlington, Iowa; Paul 
Schulze, Jr., Schulze & Burch Biscuit Co., Chicago; J. R. Quigg, Richmond 
Baking Co., Richmond, Ind.; K. F. MacLellan, United Biscuit Co., Melrose 
Park, Ill., and E. S. Moore, Jr., National Biscuit Co., New York City. 








NEW EXHIBIT—The consumer service department of the American Institut 
of Baking used its new portable exhibit for the first time at the annual ce 
vention of American Women in Radio and Television in San Francisco 
cently. Among the first visitors to the exhibit was Robert Ragenovich, 
recent student in AIB’s allied personnel baking course and now district mai 
ager of the bakery products division of Pillsbury Mills, Inc., with headquar 
ters in San Francisco. With the institute’s western area field staff nutrition 
Una R. Wood, right, he viewed some of the consumer service departmenti 
product information and nutrition education items with Norma Young, o 
of Southern California’s well-known radio commentators. She is a regu 
user of the department’s printed materials and recently distributed mo 
than 1,000 copies of The Eat and Grow Slim booklet, when she offered it 
the air. 








TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 












SALINA, KANSAS 
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; STAN-EX—a high quality egg yolk replace- 
. ment product for sweet rolls, coffee cakes, 
| doughnuts, cookies and partially baked goods. 


STAN - WHITE" stabilized eXoh del -1a-1e Manteo] 
_ whites,.for angel foods, layer cakes, cook- 


ies, icings, pie fillings, meringues, marsh- 





mallow and other toppings. 











DISTRIBUTED BY 





KANSAS CITY 5, MISSOURI 
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WHY NOT PR 


OTECT THAT FRESHNESS 


WITH A RE-CLOSABLE PACKAGE? 





LET YOUR CUSTOMERS EN- Z 
JOY THAT OVEN-FRESH ~— \>Y 


FLAVOR TO THE VERY 
LAST SLICE. 
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“Counter-Fresh 
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* Kwik Lok Stock Design Clo- 
sure-Labels. 


* Kwik Lok Assorted Color 
Closures for Code-Dating. 


* Vu-All Plastic Bags. 





* Combination Units That In- 
clude All Necessary Pack- 
aging Supplies. 








and Samples 


IT TAKES JUST A TWIST OF 
THE BAG NECK AND A SNAP 
OF THE FINGERS TO OPEN 
OR CLOSE ANY KWIK LOK’D 
PACKAGE. BREAD THAT IS 
“OVEN FRESH" MONDAY IS 
“TABLE FRESH” WEDNESDAY. 





Kwik Lok Corp., Box 2098 
Yakima, Washington 








DO YOU KNOW . 
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Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, mar 
each statement TRUE or FALSE, turn to page 28 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. A good pie crust should contain 
a mixture of hard and soft wheat 
flours. 

2. When a cake which is being ex- 
amined shows a pH of 6.2 it means 
that it is on the alkaline side. 

3. A bushel of good wheat will 
produce about 43 lb. straight flour. 

4. Bread should be cooled for at 
least four hours before it is ready for 
the slicing and wrapping machine. 

5. When sweetened macaroon co- 
conut is used instead of unsweetened 
coconut in making macaroons, it will 
cause them to spread too much. 

6. Loaves sticking in the pans are 
very apt to cause the center of sand- 
wich or pullman bread to be entirely 
separated from the crust. 

7. Cane sugar will produce better 
results in cake baking than beet 
sugar. 

8. Citric acid is used in cream fill- 
ings for sugar wafers, made in biscuit 
plants, in order to give it a tart taste. 

9. Baking streussel-topped coffee 
cakes in a hot oven will not cause 
them to settle in the center after 
they are removed from the oven. 

10. Frozen eggs may be thawed 
rapidly by placing them in warm 
water or near the ovens or warm 
radiators, in order to insure the best 
baking results. 


11. In order to fumigate the bake 
shop, sulphur may be used without 
causing any difficulty. 

12. In order to keep yellow layer 
cakes from drying out rapidly, 15% 
of the sugar should be replaced with 
invert syrup. 

13. The tendency for sliced ba- 
nanas on top of cakes to turn brown 
can be greatly reduced by dipping 
them in sugar syrup. 

14. The government standard for 
moisture in flour is 16%. 

15. To prevent the top crust of 
loaves of bread from cracking, the 
loaves should be cooled slowly and 
away from drafts. 

16. A cool oven will cause the fill- 
ing in two-crust pies to boil out soon- 
er than a hot oven. 

17. If a cake or cookie formula 
containing no butter does not men- 
tion any salt, it is best to use 1 oz, 
salt for every 10 lb. flour used. 

18. When shortening is used in 
French bread, the crust will remain 
crisp longer. 

19. To counteract variations in 
the chlorine content of city water, a 
baker should vary the salt content in 
his bread dough. 

20. It is generally recommended 
that peel-type ovens be used for 
cracker baking. 








KEEP THIS 
UNDER YOUR HAT: 








QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 








Call... Write... 


ga. The Quaker Oats Company 
Chicago, U.S.A. 


Mills at Cedar Rapids, lowa ¢ St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 


. or Wire to: 


wt 
WHEAT FLOUR 
INSTITUTE 


TUT 
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? 
FOR MEN IN MOTION 





* yA 
The successful American businessman is a ' iy 
a “man in motion”! And the typical bakery | 
executive is no exception...always driving 
ahead for better methods, better production. 
He keeps informed on modern technology, on 
production methods, on formulas and every 


phase of his business. And when it comes to the all-important 





ingredient, the “man in motion” really 





goes for Drinkwater Flour for perfect, top-quality loaves every time. 








MORE SOUTHWESTERN BAKERS HAVE USED DRINKWATER 
FLOUR FOR MORE YEARS THAN ANY OTHER BRAND 








DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 


A Division of Burrus Mills, Incorporated 
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Flour Mills of America. Inc. 


EXECUTIVE OFFICES @ KANSAS CITY, MO. ay : 
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Now put General Mills newspaper 
ad mat service to work for you 


... available in convenient booklet form 


Yes, placing baked foods ads in your 
local newspaper is now a simple matter. 
General Mills’ advertising agency has 
created 12 different newspaper advertise- 
ments specifically for bakers. Included 
are Buns and Rolls, Brown ’n Serve, 
Specialty Breads, Chiffon Cakes, Sweet 
Rolls and Coffee Cakes and Halloween 
Specialties. You can purchase all ads 


For your ‘‘Newspaper 
| Advertisements to Sell 
*, Your Baked Foods” 
FOODS brochure and ad mat 
» YOUR BAKED service ask your General 
.. Mills salesman or write... 





in mat form. To simplify selection, the 
2 and 3 column ads are illustrated in 
the brochure “Newspaper Advertise- 
ments to Sell Your Baked Foods.” 


The mats are easy to use. Merely give 
them to your newspaper for printing, 
along with any special prices, and your 
bakery name. If you had to pay to pro- 
duce these mats yourself, they would 


BAKERY SALES SERVICE Mills 


cost several hundred dollars. Yet you 
pay just 50 cents apiece! 

Mats on Buns and Rolls Are Timely. The 2 
and 3 column mats on Buns and Rolls 
are perfect for helping you capitalize 
on picnic and outdoor eating. Plan 
now to tie into your industry’s “Let's 
Eat Outdoors” and “August is Sandwich Time” 
campaigns. 


General 





9200 WAYZATA BLVD., MINNEAPOLIS 26, MINNESOTA 
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Two Nutritionists 
Given Appointments 


To AIB Field Staff 


CHICAGO—The addition of two 
nutritionists to the field staff of the 
consumer service department of the 
American Institute of Baking has 
been annouced by Howard O. Hunter, 
president. 

They are Miss Mabel Evans, who 
will headquarter in Atlanta, Ga., and 
Miss Marcie Sanders, formerly a 
field nutritionist for the National 
Livestcck and Meat Board. 

Miss Evans received a bachelor of 
arts degree in home economics and 
health from Indiana State Teachers 
College and an M.S in nutrition from 
the University of Wisconsin. Since 
1952 she has worked as a regional 
nutritionist fcr the Wheat Flicur In- 
stitute. Prior to 1952 she was focd 
editor of Our World Magazine, head 
of food and nutrition for Tuskegee 
Institute in Alabama, and taught 
home economics in an Indiana high 
school. She holds memberships in the 
American Public Health Assn., the 
American Home Economics Assn., the 
Home economics in Business Assn., 
and three related organizations in 
the field of education, as well as be- 
ing a member of two national honor 
societies. 

Miss Sanders attended Mississippi 
State College for Women in Colum- 
bus, where she was awarded her 
bachelor’s degree. She received her 
master’s degree in public health and 
nutrition from Western Reserve Uni- 
versity in Cleveland, Ohio. 

Before joining AIB Miss Sanders 
acted as district nutrition consultant 
for the Mississippi State Board of 
Health, covering the southern ha'f of 
the state, and served as home man- 
agement supervisor for the Farmers’ 
Home Administration, Mississippi De- 
partment of Agriculture. 

Miss Sanders is a member of Phi 
Upsilon Omicron, national honor fra- 
ternity in home economics. 

Both nutritionists will begin their 
field work early in June. 

Reorganization of field staff terri- 
tories, as a result of the two new 
appointments, is currently under way. 


BREAD IS THE STAFF OF LIFE 


Bakers Club, Inc., 
Golf Outing Draws 
Attendance of 115 


NEW YORK — Perfect weather 
made the recent meeting of the Bak- 
ers Club, Inc., at the Baltusrol Golf 
Club, Springfield, N.J., an outstand- 
ing one, with approximately 80 mem- 
bers and guests participating in golf 
and a total attendance of 115 for the 
day. 

John J. Hopper, Wagner Baking 
Corp., first vice president, presided as 











SALES GAINS MADE 
BY BAKERY STORES 


WASHINGTON — Dollar volume 
sales by bakery preducts stores in the 
U.S. for the first three months of 
1958 amounted to $239 million, com- 
pared with only $214 million reported 
for the corresponding period of 1957. 
Figures are from a monthly retail 
trade report compiled by the Bureau 
of the Census, U.S, Department of 
Commerce. Dollar volume sales for 
March amounted to $82 million, com- 
pared with $75 million in February 
and $74 million in March, 1957. 
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chairman of the meeting. Walter J. 
Stockman, Standard Milling Co., 
chairman of the golf committee, pre- 
sented prizes as follows: Class A— 
Ist prize: M. Grumet, Operative Cake 
Co.; 2nd prize, A. Tolley, Gottfried 
Baking Co.; Class B—Ilst prize: E. 
Twyford, Causse Mfg. & Importing 
Co.; 2nd prize: A. G. Hackett, Drake 
Bakeries, Inc.; Class C—1st prize, 
P. J. Provost, National Glaco Chemi- 
cal Corp.; 2nd prize: D. Sacks, Af- 
filiated Bakers Corp. 

The kickers prize for members was 
a tie between W. E. Kelly, Standard 


Brands, Inc., and Alan J. Post, Food 
Materials Corp.; Mr. Kelly emerged 
the winner. The kickers guest prize 
was a tie between R. Dawn, guest of 
F. D. Fernandez, Gnome Bakers, Inc., 
and H. Gillespie, guest of P. J. Pro- 
vost; Mr. Gillespie emerged the win- 
ner. The dinner prize number was 
drawn by F. W. Birkenhauer, Wag- 
ner Baking Corp, former president 
of the club, and member of the 25- 
Year Club; the winner was J. A. 
Repetti, King M‘das Flour Co. Arthur 
W. Drake. the host, drew the number 
forthe set of golf irons; the winner 
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was A. G. Hackett, Drake Bakeries, 
Inc., president of the club. 

k:. J. Ranney, Ranney Sales Co., 
and second vice president, presented 
the following applications for mem- 
bership in the Bakers Club, all were 
duly elected: Michael J. Curley, R. 
C. Williams & Co., Inc.; V. R. Martin, 
Marathon Corp., a division of Ameri- 
can Can Co.; Herbert Spielman, 
J. B. E. Olson Corp.; and Thomas F. 
Spooner, Baker Process Co. 

The next outdoor meeting of the 
Bakers Club will be held at the Gar- 
den City Country Club, Garden City, 
N.Y., June 17. 
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4 Centennial MILLS, INC. 


GENERAL OFFICES: 340 CENTRAL BLDG., SEATTLE 4, WASH. 
DOMESTIC AND EXPORT MILLERS © DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 
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GOLDEN ANNIVERSARY—Weber Baking Co. of Los Angeles was honored 
by industry representatives and city officials recently on the occasion of its 
50th anniversary in the community. Pictured during the ceremonies are, left 
to right: R. L. Nafziger, chairman of the board, Interstate Bakeries Corp.; | 
Councilman Ernest Debs of Los Angeles; Mrs. R. Dale Weber and Mr. Weber, 


SPRING WHEAT FLOURS 





RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 




















Uniformity 


yours always with .. « 


Acme-Evans Flours 


ANGELITE- cake flour 


‘oozed ai; KIN G—cookie and dough-up flour 


CRACKER KING —cracker sponge flour 


% soft wheat graham 


GRAHAM KIN G—1007 
PASTRY KING—low viscosity flour 


Progressive Milling Since 1821 


ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 








president and founder of the firm which bears his name. 


Community Honors 
Weber Baking Co. 


On Anniversary 


LOS ANGELES—The Weber Bak- 
ing Co. and its founder-president, R. 
Dale Weber, were honored by ap- 
proximately 350 Los Angeles busi- 
ness and civic leaders recently in a 
special ceremony commemorating 50 
years of service by the firm to the 
community. The occasion was ob- 
served with a banquet in the Beverly 
Hilton Hotel and presentation of for- 
mal citations and scrolls of honor to 
Mr. Weber. 

The company was founded in 1908 
at 5849 S. Crocker St. by Dale Weber 
and his brother Roy, from Muscatine, 
Iowa. The bakery occupied a small 
building at the rear of a city lot. 
Equipment consisted of a brick oven 
built by Mr. Weber, a horse and a 
second-hand wagon. The bakery 
turned out 400 loaves of bread a day. 

Today, at the same location, Weber 
Baking turns out 135,000 loaves of 
bread daily. Operating at full ca- 
pacity, the Weber Los Angeles bak- 
ery alone could supply almost half 
the bread needs of the city it serves. 


Modest Prosperity 

After a shaky start, the new bak- 
ery settled down to a modest pros- 
perity. In 1910 the bakery building 
was doubled in size and the company 
started wrapping bread, an opera- 
tion done by hand until the installa- 
tion of the first mechanical wrapper 
four years later. In 1913 the com- 
pany erected a new building. By 1918 
production facilities were _ trip'ed, 
and by 1926 metropolitan Los An- 
geles had grown to the point where 
it became necessary for Dale Weber 
to establish a plant in Glendale to 
service the San Fernando Valley and 
outlying communities. 

In 1927, plants in Santa Barbara 





BAKERY STORES SHOW 
SHARP SALES RISE 


WASHINGTON — Dollar volume 
sales of bakery products stores in 
the U.S. for the first quarter of 1958 
rose 12% over the first quarter of 
last year, according to a retail trade 
report compiled by the Bureau of the 
Census, U.S. Department of Com- 
merce. Sales for March were 9% 
above February and 11% better than 
in March of 1957. 




































and Santa Ana were added. In 1930 
Weber Baking merged with Inter- 
state Bakeries Corp. and became the 
Western Division of that organiza- 
tion. Today the seven Weber bak- | 
eries range from Santa Barbara to 
San Diego and from El Centro to 
Long Beach, serving the entire south- © 
ern California area and a population 
of approximately 8 million. Weber 
trucks ciock more than 12 million 
miles a year. Each year one or more | 
of the Weber Bakeries have received 
an award from the National Safety 
Council for the best record in its 
fleet classification. 

Weber Baking has been a pioneer 
in new baking processes. It was one 
of the first bakeries to slice bread 
commercially, in 1926. Weber main- 
tains a research department which © 
has developed equipment and machin- 
ery now standard in the industry. 


BREAD IS THE STAFF OF LIFE 
NUT FIRM ACQUIRED 


CHICO, CAL.—G. W. Stiefvater, | 
president of Continental Nut Co., has7 
announced from company headquar- 
ters at Chico the acquisition of Upton? 
and Williams, Inc., Saticoy, Cal, 
walnut bleachers and shellers. When” 
making the announcement, Mr. Stief- 
vater stated that the Saticoy plant) 
would be operated under the name of 
Continental Nut Co. C. H. Upton) 
president of Upton and Williams, is) 
joining Continental as field manager 
in charge of walnut operations. 








BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


«oe NAPPANEE MILLING CO 


NAPPANEE, IND. 


SSR OR CREE ones 





DIXIE LILY] 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 
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the KEY to bakery profits... 





UNIFORMLY MILLED FLOURS BY 


THE MIDLAND FLOUR MILLING COMPANY 
NORTH KANSAS CITY, MO. 
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Kyig ng the Baker’s Doorbell 


Van de Kamp’s Holland Dutch Bak- 
eries has purchased Vernell’s Butter- 
mints, Inc., and Thompson’s Candy 
House, Inc., both of Seattle. The two 
candy companies will be merged and 


operated as a division of Van de 
Kamp under the name_ Vernell- 
Thompson's Candies. An expansion of 


the Buttermint plant from 18,000 to 
65,000 sq. ft. is planned. Vernell’s was 
founded in 1947 by L. H. Fortin, 
president of Van de Kamp’s, to- 
gether with Park Westover and Lloyd 
C. Mitchell. Mr. Mitchell is vice presi- 
dent of Van de Kamp’s Seattle-Ta- 
coma area and is a director of the 


baking firm. Mr. Mitchell will become 
chairman of the board of the consoli- 
dated candy firm, with Mr. Fortin as 
president. George Thompson, presi- 
dent of Thompson’s Candy House, 
will become vice president in charge 
of production and Mr. Westover will 
be vice president and general man- 
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4. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illin 
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The simple truth is this—the 
public likes Wytase Bread. On the 
tables of the nation—from the 
Great Lakes to the Gulf—from 
the Atlantic to the Pacific, it is 
said that more Wytase bread is 
sold, served and eaten than any 
other kind of bread. What better 
insurance can you use to increase 
your sales than Wytase which has 
served so many successful bakers 
so long? 


made with 





ey epee DOUGH WHITENER 
WYTASE is the registered trade mark of the J. R. Short 
Milling Compony to designate its natural enzyme 
preparation for whitening and conditioning the dough. 
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ager. Van de Kamp’s is a division of 
General Baking Co. 


The Hancock (Minn.) Bakery, 
operated by Mrs. Elmer Carlson, has 
moved to a new location next door 
to the Time Theater. 


The Dutch Bake-A-Teria, Jackson, 
Mich., has opened its fourth retail 
outlet at 1000 Lansing Ave. Co-part- 
ners are Richard Conrad and Lowel] 
Turner. 
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Dunford Bakers has opened a new 
outlet at the Safeway Stores, Inc., in 
Salt Lake City. Steve Dunford is 
president of the baking firm. 


A $15,000 remodeling and expan- 
sion of Weiss Bakery, 4024 Tennyson 
St., Denver, are now underway. A 500 
sq. ft. addition is planned. The bak- 
ery is owned by John and Bernice 
Weiss. 


Omar Bakeries, Inc., has opened a 
third Lafayette, Ind., installation, its 
second Lafayette retail store in the 
new $3 million Market Square Shop- 
ping Center, with Mrs. Raymond 
Butz as manager. 


John MacMillan, Hopkins, Minn, 
has purchased the Texa-Tonka Shop- 
ping Center Bakery, St. Louis Park, 
Minn., from H. J. Freer. 


Dean Lyon, Dunnell, Minn., is the 
new owner of a bakery at Esther- 
ville, Iowa, which he purchased from 
Maynard Anderson. In buying the 
bakery, Mr. Lyon sold his interest in 
a bakery at Austin, Minn., to a part- 
ner, Ordene Waldee. 


A new Pizza House Bakery has 
been opened at Waynesville, Mo. 
with Phil Hill as sales manager. 


The College City Bakery, North- 
field, Minn., was recently sold by 
Charles Shatek to Mr. and Mrs. 
James McLain of St. Paul. Mr. Sha- 
tek will continue to work at the 
bakery. 


Carlson’s Bakery at Thief River 
Falls, Minn., has started construction 
of a new retail store building, to be 
completed early this summer. 


The Sally Ann Bakery at Clarinda, 
Iowa, is now under the proprietorship 
of G. M. Patterson, formerly of Des 
Moines. Mrs. Harry Fugle formerly 
owned the bakery. 


A grand opening was held recently 
at the City Bakery, Barnesville, 
Minn., in observance of the change 
of ownership. The bakery was pur- 
chased from Leland Hage, Halstad, 
Minn., by Carmen Peterson, a former 
employee of Mr. Hage at Halstad. 


BREAD IS THE STAFF OF LIFE——— 


AGREEMENT FOR ASSETS 
NEW YORK—Standard Packaging 
Corp. has entered into an agreement 
to acquire the assets of the Johnston 
Foil Manufacturing Co. of St. Lous 
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Western Wheat 


SPRING LOAF 
Spring Wheat 


JUMBO 
High Protein Spring Clear 


GOLD NUGGET 
Spring Clear 


WHOLE WHEAT 
Hi-Protein Spring 
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Top Requirements 
for GOOD Bakery Flour 








* High Absorption * Good Tolerance 
* Excellent Volume °* Fine Texture 
* Identical Performance Every Time 


Because we believe these are the top requirements 
of a good bakery flour 

the tests and controls 

between wheat selection and product delivery 

have become "'Precision Guardians" 

in the milling of flour at the Gooch Mill 


Here, the world's best 

milling and baking varieties of wheat 

are combined with 

modern equipment and milling "Know-How" 
to produce flours to meet 

Your Top Requirements 


GOOCH'S BEST 
fou. TLOURS 
GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 
Daily Capacity 6,000 Cwts. Elevator Space 4,000,000 Bus. 




















What sells baked foods? wo. sia series 





Be. “NWR. PILLSBURY” 
4 = /...AT YOUR SERVICE! 


The Pillsbury bakery salesman funnels 
valuable information from many specialized 
departments to bakers everywhere 





‘ ‘ ae — 


Procurement question? Count on your Pillsbury sales- 

man to advise you wisely on when to buy and how 

long to book for. He’s backed by Pillsbury’s Business 

Analysis Department—specialists who constantly 

analyze data from all parts of the country to keep 

abreast of trends. This data includes information on ; ‘ 
crops, industry conditions and price fluctuations. — 

These business specialists keep your ‘‘Mr. Pillsbury” 

fully informed at all times. 





Production problem? The baker can ask the salesman 
(his own “Mr. Pillsbury’’) for help from a technical 
serviceman. These baking specialists are constantly visit- 
ing bakeries across the U.S., helping solve problems, 
observing new trends. 





"New Crop” trouble? Talk to the Pillsbury salesman. He’ll demon- 
strate how Pillsbury’s constant testing, careful wheat blending 
and special crop transition program have eliminated new year 
variations in many bakers’ production. He’s confident . . . because 
Pillsbury Quality Control backs him all the way. 


Want new sales, product ideas? Other specialists behind the Pills- 

bury salesman develop and test new products for bakers, design 

colorful sales aids, come up with new promotional events. Count 
on the salesman, too, for help in tailoring the promotion to your Too much work, too few hands? Maybe a bakery mix 
bakery. It’s all part of the complete service every Pillsbury is the answer. The Pillsbury salesman has an interesting 
salesman offers to help bakers sell more . . . and sell profitably. story on how production problems can be eased through 


Truly “Mr. Pillsbury” is constantly at your service. use of mixes. Pillsbury produces a complete line of pre- 
d cision-blended mixes at Springfield—in one of the most 
modern plants of its kind in the world. 





. Your partner in building sales 


Pillsbury Mills, Inc., Minneapolis 2, Minnesota | 
€ 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on page 16 











1. False. A_ straight unbleached 
soft winter wheat flour is recom- 
mended for pie doughs. Using the 
same amount of shortening, the 
dough containing both hard and soft 
wheat flours will not produce as ten- 
der a crust. 
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2. False. On the pH scale, 7 is 
neutral. Below 7 is acid and above 7 
is alkaline. 


3. True. A bushel of good wheat 
will weigh around 60 Ib. This wheat 
will produce about 72% straight flour. 
Therefore, about 43 lb. straight flour 
would be obtained. 


4. False. The length of time that 
bread should be cooled would depend 
upon the cooling conditions in the 
shop. Where a controlled vacuum 
cooling system is used, the bread 
would be cooled within a very short 
time. It is generally felt that best 


results are obtained by cooling the 
bread so that the temperature inside 
of the loaves is not above 90° F. 
However, in a number of plants bread 
is being sliced and wrapped when the 
inside temperature has reached 110° 
F., or even somewhat higher. 


5. True. Sweetened macaroon co- 
conut contains about 20-25% added 
sugar. If this type of coconut were 
used, adjustments would have to be 
made in the formula with both the 
amounts of sugar and coconut. 


6. True. This condition occurs 








Atlenta - 


BROLITE COMPAN 











B rosoft is a tenderizing agent — a proved 


ingredient in convenient dry form. 
Easy to handle, it requires no changes in 


shop procedures. 


Brosoft produces tenderness of crumb 
and crust. Improves texture. Results in 
better eating and keeping qualities— 
easier machining and make up. 


Smoother slicing, too, with no gumminess. 
... Many of America’s best selling loaves 


are now made with Brosoft. 


621 Minna St., 


San Francisco 1, Calif. 


2921 So. Haskell Ave., 
Dallas 23, Texas 


225 Fourth Ave., 
New York 3, N.Y. 


BROLITE 






THE BROLITE 
COMPANY, INC. 


2542 ELSTON AVENUE, CHICAGO 47, ILL. 


518 First Ave., 
North Seattle 9, Wash. 


686 Greenwood Ave., N.E., 
Atlanta 6, Ga. 


Brolite’s trained Bakery Technicians are at your service! 





June, 1958 


when pans are pounded too hard in 
order to dislodge the loaves. 


7. False. Cane and beet sugar 
are chemically alike. Unless there is 
a variation in the size of the sugar 
crystals, there will be absolutely no 
difference in the baked cakes. It is 
taken for granted, of course, that 
both are manufactured properly. 


8. True. It also helps to decrease 
the sweetness. Usually, about 4 oz. 
citric acid is used to about 150 Ib, 
cream filling. 


9. False. A hot oven will not set 
the crust and crumb structure enough 
to hold the weight of the streussel, 
causing the centers of the coffee 
cakes to sag. 


10. False. Frozen eggs should be 
thawed gradually. It is generally rec- 
ommended that the containers be 
placed in a tank with cold running 
water. The tank should be equipped 
with a cold water inlet and an outlet, 
The eggs should be thoroughly mixed 
by stirring after they have been de- 
frosted. 


11. False. Sulphur causes dam- 
age to flour and other ingredients. It 
will also attack metals, causing dam- 
age to machinery and equipment. 


12. True. Invert syrup is _hy- 
groscopic and would help retain mois- 
ture in the cakes. For white layers, 
10% can be used, and in dark, from 
20 to 25%. 


13. True. The syrup is generally 
made by boiling together 3 lb. of 
sugar and 1 lb. water. It should be 
cooled to about 140° F. before using. 
This solution will keep air from mak- 
ing direct contact with the slices. 


14. False. It is 15%. Most mills 
will have the moisture content about 
13% to 14%. 


15. True. Cracking of the crust 
is caused by loaves of bread cooling 
too rapidly, either by placing them in 
a cool or cold room or where the 
draft hits them. 


16. True. This is due to the fill- 
ing reaching the boiling point before 
the crust is baked. The oven should 
be hot enough so that the crust bakes 
rather fast and the filling does not 
stew a great deal. 


17. False. In checking numerous 
formulas, we have found that, on an 
average, 1 oz. salt should be used for 
every 10 lb. dough or batter. 


18. True. About 5 to 6% short- 
ening, based on weight of the flour, 
is usually recommended to aid in 
keeping this type of bread crisp long- § 
er. 


19. False. Variation in chlorine 
content of the water has little or no 
effect upon baking. We have never 
heard of any baker making any ad- 
justments for the variations. 


20. False. Peel-type ovens ar 
not used, as they do not produce sat- 
isfactory results. For baking crackers, 
either reel or traveling ovens are 
used. 


BREAD IS THE STAFF OF LIFE—— 


PLANT ADDITION ANNOUNCED 
NEW YORK—Construction of a 
addition to the Kearny, N.J., flavor 
plant of H. Kohnstamm & Co., Ine, 
will begin shortly, it has been alt 
nounced by Paul Kohnstamm, presr 
dent. The new unit is expected to be 
completed by November, 1958, Mr 
Kohnstamm said, and will increase 
the firm’s production of flavoring & 
tracts by approximately 200%. 
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BEMIS 
PRODUCT DEVELOPMENT DEPT. 


408 Pine St. 
St. Louis 2, Missouri 
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flit Bio Slaten 


Almost everybody who brings problems to Bemis 
(where flexible packaging ideas ane born) likes the 
flexible solutions that Bemis creates out of 100-year 








experience, skill and just plain flexible imagination. 
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Bemis may already be making 


RAE: SA si : i. 4 the better package you need. Call, write, or ask 
FARMERS’ DAUGHTERS make farmers buy their flour in Bemis Bemilin (dress print) cotton your Bemis man. 
ags because, stitched into dresses, they help keep farm women at the height of fashion. So, 
Bemilin® Bags keep your flour sales up, too. Prcghy benefits. 
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Failure Rate 
Of Businesses 
Slowing Down 


NEW YORK — Although business 
failures currently are climbing to new 
postwar peaks, according to a re- 
cent study of the business economics 
department of Dun & Bradstreet, 
Ine., the rise has slackened signifi- 
cantly. 'The increase amounted to 8% 
in 1957, compared to 16% between 
1955 and 1956, and, in the first three 
months of 1958, amounted to 10%. 

This study, which has just been 
published, covers business failures 
and resultant creditors’ losses from 
1920 through 1957. To round out the 
failure picture over this period, fail- 
ures and creditors’ losses are also 
analyzed by location, industry, age, 
size, and by cause. 

Other highlights of the compre- 


Sumner Chie} . 


High Protein Flour 








We specialize in 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri 














or All your Hour. 


SPRING .. HARD WINTER .. SOFT WHEAT 


THE BEARDSTOWN MILLS 


COMPANY 
BEARDSTOWN, ILLINOIS 











CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 
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AIB CLASS OFFICERS—Newly-elected officers of Class 73 at the American 
Institute of Baking form a two-man discussion team on the qualities of a 
good loaf of bread. Louis A. Vellone, left, president, and A. Fred Cooke, 
right, secretary-treasurer, elected by their classmates early in May, have 
each had 18 years experience in the baking field. Mr. Vellone is bakery pro- 
duction service representative in the Los Angeles area for Standard Brands 
Inc., with whom he has been associated for three years. Mr. Cooke, bakery 
consultant for Fred A. Lallemand Co., Ltd., Montreal, is a new employee of 
the company, sent to AIB’s school before beginning his regular work there. 
Eben Evon, Fasano Pie Co., Chicago, president of the alumni association, con- 
ducted the elections. Class 73 will be graduated from the institute June 13. 





hensive study are as follows: 

Related to the growing business 
population, the casualty rate remains 
considerably less severe than in 1939. 
Dun’s Failure Index shows that 52 
concerns failed in 1957 for every 
10,000 listed in the Dun & Bradstreet 
Reference Book. This rate has edged 
up from 48 a year previous, but falls 
well below the 70 per 10,000 recorded 
in 1939. 

Dollar liabilities involved in 1957’s 
failures surged to $615 million—an- 
other new peak for the postwar pe- 
riod. Casualties of medium size ac- 
counted for the sharp rise in losses. 
Neither very small casualties (those 
under $5,000) nor exceptionally large 
ones (in excess of $1 million) were 
as numerous as in the preceding 
year. 

Businesses over 10 years old con- 
tinued to represent a growing por- 
tion of total failure. They comprised 
9% in 1947, but have edged up in 
each succeeding year, until they ac- 
counted for 19% of the total in 


1957. Failures among enterprises in 
their first five years of operation are 
still large—60% of the 1957 casual- 
ties fell in this group. 

In all functions of business, fail- 
ures exceeded 1956 levels, but the 
rate of increase eased appreciably 
in every group except manufacturing. 
Construction and retail businesses 
continued to feel the brunt of the 
postwar uptrend in mortality, and 
wholesalers again showed the least 
year-to-year change. In retailing, to- 
tals climbed to record levels in four 
trades: furniture and furnishings 
stores, building materials dealers, the 
automotive group, and eating and 
drinking places. 


Foods More Stable 

On the other hand, fewer retailers 
in the food, general merchandise, ap- 
parel and drug lines failed in 1957 
than in 1956. 

Casualties among manufacturers 
increased at a slightly accelerated 
rate in 1957, lifting their total above 
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their previous postwar high, estab- 
lished in 1949. Marked increases oc- 
curred in the lumber industry, trans- 
portation equipment, mining, stone, 
clay and glass, but totals dipped to 
the lowest point in four years or 
more in textiles and apparel, leath- 
er, iron and steel, and machinery. 
Geographically, during 1957, fail- 
ures climbed to postwar records in 
all regions except the Mountain 
states, which dipped from 1956, and 
the New England states which, de- 
spite an 8% increase, remained be- 
low their 1949 peak. The sharpest 
rises occurred in the West South 
Central and East South Central re- 
gions, which were buffeted by winds 
and floods in 1957. The East and 
West North Central states also suf- 
fered increases considerably above 
the national average. In Oregon, fail- 
ures almost doubled, perhaps reflect- 
ing difficulties in the lumber indus- 
try. The Middle Atlantic states re- 
ported the least change for the year. 
Failure statistics compiled by Dun 
& Bradstreet do not include all dis- 
continuance of business. Reported 
failures include only those concerns 
involved in actions likely to end in 
losses to creditors. 
BREAD IS THE STAFF OF LIFE 


ADDITION PLANNED 


American Foods, Inc., Dallas, Tex- 
as, manufacturer of refrigerated bis- 
cuits, has announced plans to add 
35,000 sq. ft. to its office and ware- 


house space. 
MILLING 


KNAPPEN company 


Producers of 
BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS | 


AUGUSTA, MICH. TEL: Redweed 




















Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank JAEGER MILutnc Co. 
DANVILLE P.O. Astico WISCONSIN 














Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 














POLAR BEAR FLOUR IS KING 





“o>. 


formity certain. 









FOUNDED BY 
ANDREW J. HUNT-1899 


There is a lot of talk about flour uni- 
formity, but POLAR BEAR flour 
really has it. Because we spare no 
effort or expense to make that uni- 
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How will automation 
change yeast buying habits? 


Automatic handling of yeast—probably the next big step 
in bakery automation—will require a change from com- 
pressed to dry yeast. For several reasons: 


Dry yeast is granular, so it can be transferred automat- 
ically by machines. (Eliminates slow, expensive handling 
of individual packages of compressed yeast.) Dry yeast’s | 
granular form also means it can be measured out auto- 





matically, and with great accuracy. Dry yeast will flow, 
too, so it can be conveyed by gravity. 





Along with these savings, dry yeast ends the nuisance of 
frequent deliveries. In most bakeries, just one delivery 
poe = GR aaa of dry yeast is needed every two or three weeks. And dry 
oc yeast needs no costly refrigeration—can be stored in any 
cool, dry area. 





Operational economies are not the only advantages of 
dry yeast. Bakeries using Red Star Dry Yeast report qual- | 
ity that meets or exceeds the best products obtainable with 
compressed yeast. They note improved machinability . . . 
fewer cripples . . . more symmetrical loaves with excellent 
crust color, texture and crumb. 


Operating costs are still rising. Automation is progress- 
ing steadily. This suggests it’s time to check the advan- 
tages of Red Star Dry Yeast. Write our Bakery Division 
now for detailed information. 


RED STAR v.57. 


America’s first plant for exclusive dry PRODUCTS CO. Milwaukee 1, Wisconsin 
yeast production, built by Red Star at 
Belle Chasse, Louisiana. Watch your 
technical and trade publications for news 
of important new developments now 
under way in the dry yeast field. Red 
Star leads the industry in sales of dry 


yeast to bakeries, and is already years => 
ahead in practical experience. es 6 


Mg 








Makers of Active Dry Yeast, Compressed Yeast, Star-zyme Tablets, 
Yeast Food, Baking Powder, Cream, Enrichment Tablets, Inactive Dry 
Yeast, Torula Yeast. 
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Packaging Exposition Will Highlight 
Speed of Production, Savings in Cost 


SAN FRANCISCO — More than 
80% of the exhibit space for the 
Western Packaging and Materials 
Handling Exposition, scheduled for 
Aug. 11-13 in San Francisco’s Civic 
Auditorium, has been sold. A preview 
of exhibitors’ plans shows that manu- 
facturers have kept abreast of mod- 
ern production and selling methods, 
and have solved many problems aris- 
ing from the current trend to speed 
production and save money, time and 
space in a constantly expanding west- 
ern market. 

Hundreds of new developments in 
the packaging and materials handling 
fields will be on display, with many 
demonstrations, including working 
models in action. 

Polyethylene Exhibit 

One exhibitor has obtained a high 
degree of automation in a polyethy- 
lene packaging machine which wil! 
be introduced at the exposition. The 
manufacturer claims a cycling time 
of 3,000 an hour for this machine, 
plus automatic packaging of almost 
anything within practical size limi- 
tations. 

Featuring economy in _ handling, 
another exhibitor will demonstrate a 
new, low cost, 1,000 Ib. truck, said 
to be the lowest priced machine of 
its kind for industrial use. 

A novel “glue clinic’ will be held 
in another booth where visitors may 
discuss their adhesive problems with 
qualified experts who have been 
trained in the diagnosis, prescription 
and treatment of such problems. A 
laboratory demonstration of the per- 
formance characteristics of interior 
packaging will be the highlight of 
another booth, and various compari- 
son testings of different cushioning 





To bake the best... 
buy the best! 


Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Building, New York, N.Y. 








CODING AND MARKING 
Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrap- 
pers, cellophane and ges, etc., our specialty. 
Write for information on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 

















NUT 
A SUCCESSFUL DO 
BUSINESS CALLS FOR a = 
FINEST EQUIPMENT and 


DCA FOOD INDUSTRIES 


45 WEST 36th STREET, NEW YORK CITY 











Inc. 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 








materials used in packaging will be 
shown. 

Labeling will have a prominent 
place in the exposition, also, with 
one exhibitor spotlighting a new de- 
velopment in the application of pres- 
sure-sensitive labels that facilitates 
the clean removal of out-dated labels 
without rebagging; while another 
manufacturer will demonstrate a 
newly designed label dispenser for 
the first time, a highly-automated ma- 
chine claimed to apply labels ac- 
curately on moving products. 

Tape Machines 

Other equipment, designed espe- 
cially to be incorporated into plants 
automating their operations, includes 
tape machines that give pre-selected 
lengths of moistened tape by push- 
button or dial; electrically operated 
dispensers and applicators for pres- 
sure-sensitive labels in roll form; a 
space-saving, operatorless case sealer 
that is designed to seal any combina- 
tion of top and bottom flaps required; 
a completely adjustable and mobile 
wrapping machine said to include a 
new folding principle producing a 
new package type of perfect sym- 
metry; and many other pieces of 
highly automatic equipment develop- 
ed to increase production and lower 
costs. 

A recently developed industrial 
truck wheel will be demonstrated, 
while another exhibitor will show a 
newly-developed checkweigher for the 
first time, a low cost unit giving in- 
motion check weighing plus automa- 
tic rejection of improperly filled 
cases. 

For the convenience of visitors to 
the packaging and materials handling 
exposition, rapid registration tickets 
are now available. Individuals or com- 
panies may obtain these registration 
forms by sending name, company and 
quantity desired to Clapp & Poliak, 
Inc., 759 Monadnock Bidg., San Fran- 
cisco 5, Cal., or 341 Madison Avenue, 
New York 17, N.Y. 
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Pacific Coast Bakers 
Get Wage Increase 


SAN FRANCISCO—tThe Interna- 
tional Bakery and Confectionery 
Workers Union has negotiated a 
$10.25 a week wage increase “pack- 
age” for some 18,000 bakery workers 
in California, Oregon and Washing- 
ton. The tentative two year agree- 
ment contains the largest package 
wage boost in the history of the 
Pacific coast baking industry. 

Workers in San Francisco, Fresno 
and Long Beach, Cal., are not af- 
fected by the new agreement inas- 
much as locals in those three cities 
have affiliated with the new AFL- 
CIO American Bakery and Confec- 
tionery Workers Union. 

The new wage pact calls for a 
$3.50 weekly wage increase retro- 
active to last May 1; a $3.50 increase 
next Feb. 1, and $3.25 on Sept. 1, 
1959. The scale for workers covered 
is now $95.70 for a 35-hour week. 











Bread and Rolls 





818 Wayzata Blvd. 


BAKING TRAINING 


for Veterans and Non-Veterans in 

; @ Cakes and Pastries 

Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 


Minneapolis 3, Minn. 
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USDA PROMOTING 
BASIC FOOD GROUP 


WASHINGTON—The USS. Depart- 
ment of Agriculture is now promoting 
a “basic four” food group, instead of 
the “basic seven” foods promulgated 
in the early 1940’s. As part of its pro- 
motional efforts, USDA has issued 
an attractive multi-color pamphlet in 
which each of the four basic food 
groups is explained, with the amounts 
of basic nutrients required for a nor- 
mal, healthy diet each day. One of the 
basic groups is breads and cereals, 
USDA recommends four or more 
servings of this basic group daily. On 
the back page of the pamphlet USDA 
discusses the nutritional contributions 
of cach basic food group. Copies of 
the pamphlet can be obtained direct- 
ly from the Superintendent of Docu- 
ments, U.S. Government Printing Of- 
fice, Washington 25, D.C. The cost 
is 5¢ a pamphlet, or $3.75 for 100 
copies, 





AIB Schedules 
Annual Course 


In Maintenance 


CHICAGO — The bakery engineer 
is responsible for providing and main- 
taining his equipment so that he has 
the complete control necessary to 
meet the demands of his operations, 
William M. Schieb, maintenance in- 
structor at the American Institute 
of Baking, has pointed out in an- 
nouncing plans for the annual bakery 
equipment and maintenance course to 
be held in September. 

Production shutdowns in _ today’s 
mechanized bakeries are profit gob- 
blers and_ sales depressers, Mr. 
Schieb explained. Because more and 
more bakeries are equipping their 
plants with highly complicated ma- 
chinery, bakery profits depend upon 
the degree of control the mainten- 
ance engineer and production man- 
ager have over their equipment, he 
said. 

“Many plant managers and engi- 
neers realize that, to have an effici- 
ently operated and maintained plant, 
engineers and mechanics must be 
kept informed on the latest equip- 
ment and maintenance procedures,” 
Mr. Schieb said. 

“That is why the 1958 maintenance 
course at the institute is stressing 
improved and productive mainten- 
ance through TMT (time, motion, 
temperature) control,” he noted. 

As in past years, enrollees in the 
September course will hear first hand 
from men experienced in every phase 
of bakery operations. These lectur- 
ers, drawn from baking firms and 
allied trades, are qualified to empha- 
size the economic point of view be- 
cause of their long-time business as- 
sociations, Mr. Schieb said. 

Among the representatives from 
the baking industry who will speak 
to this year’s class in bakery equip- 
ment maintenance are: Don F. Co- 
pell, Wagner Baking Corp.; Troy W. 
Dodd and Cy Madely, American Bak- 
eries Co.; H. E. Hildebrand, Jr., and 
John McDonald, Continental Baking 
Co., and Fred Leason, Jr., Interstate 
Bakeries Corp. Speakers from the 
allied trades, as well as additional 
baking industry representatives, will 
be announced later by the institute. 

Enrollment for the course is sched- 
uled for Sept. 22-27. Application 
should be made as soon as possible 
for enrollment is limited. 
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; “Yes Sir!...I grow 
: some of the 


: finest wheat 


pf. 
st 


in America!” 











Cw Amstrup, Assistant Director of the Agricultural Depart- 
ment, goes overa test plot of wheat with “Mr. American Farmer.” 
\ip- “Mr. American Farmer” wasselected to represent all the farmers 
throughout the country who help start the process of “From 
Field to Flour.”’ 

ing “Yes Sir!” ‘““Mr. American Farmer’ come along on a tour 
en- and follow your grain, see the care the King Midas People take 
| as they speed it on its way to the completed product. 

the King Midas depends on quality—to do this we work closely 
and with farmers, agricultural agents and 4-H groups. 

It is our obligation at King Midas to buy the finest wheat 
and obtainable. But, we do not stop here, we work constantly to 
ha- improve the strain of wheat and determine methods to upgrade 
be- the quality. 
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FLOUR MILLS COMMUNITY CHEST 
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KANSAS 
DIAMOND 
BAKERY 





112 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


Aor HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 

















MOTHER HUBBARD 


The leader in Hubbard's 
line of fine spring- 
wheat flours 
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Adequate Intake of Thiamine Requires 
Careful Planning as Incomes Increase 


EDITOR’S NOTE: This article by 
Dr. William B. Bradley, scientific 
director of the American Institute of 
Baking, explains the paradox of a 
dietary shortage of thiamine in a 
time of prospering economy. It makes 
this point: When the food budget 
is lighter, chances become brighter 
for an edquate thiamine intake. The 
article was originally published in 
Minnesota Medicine in February. 


Concern for the trend toward low 
levels of thiamine in the American 
diet is being expressed- with increased 
frequency. USDA nutritionists admit 
that the amounts of thiamine recom- 
mended by the Food and Nutrition 
Board of the National Research 
Council are difficult to achieve with- 
out careful planning. 

Dr. Faith Clark took note of this 
when she addressed the Nutrition 
Education Conference in Washington 
in April, 1957. She said: 

“, , Thiamine levels are little re- 
lated to family income. Sources of 
thiamine in diets are chiefly grain 
products, meat (especially lean pork) 
and milk. Although consumption of 
milk and meat increases with income, 
that of grain products and of lean 
pork cuts generally decreases. 

“ .. Various nutrients are affected 
differently by changes in the eco- 
nomic situation. For example, a nu- 
trition education program for a period 
of prosperity would not need to em- 
phasize protein or niacin. When peo- 
ple in this country have more money 
to spend for food, they are likely 
to buy meat. Thiamine, on the other 
hand, would need to be emphasized 
in a nutrition program for a prosper- 
ing economy. The high income diet 
is likely to mean a shift away from 
grain products and pork and the 
foods chosen to replace them are not 
equally good sources of thiamine.” 

This change in dietary pattern is 
not entirely due to our present pros- 
perity. Dr. Herbert Pollack, in ad- 
dressing the New York State Dietetic 
Association meeting in April, 1957, 
reported an increase in the incidence 
of thiamine deficiency and beri-beri 
among diabetics who had been re- 
stricted in their use of bread. This 
development, as a result of dietary 
restriction, strikes a sharp note of 
caution to members of the medical 
profession. When making dietary 
recommendations, due consideration 
should be given to the inclusion of 
substitute sources of thiamine. 

Says Dr. Russell M. Wilder, world 
famous authority on vitamin defi- 
ciency disease: 

“I worry most about deficiency of 
thiamine, because some time ago I 
was engaged in a very extensive 
study of the clinical effects of diets 
low in thiamine and have experiment- 
al proof that deficiency of this vita- 
min, a degree of deficiency so mild 
as to defy detection by the doctor, 
may provoke disturbances that are 
tremendously _ significant. Courage 
and emotional stability, with other 
qualities of character, deteriorate in 
thiamine deficiency before the nerves 
to the arms and legs are in any way 
affected; that is before neuritis has 
developed on which the doctor de- 
pends for a diagnosis.” 

The present emphasis on obesity 
has also caused many people to elim- 
inate bread from the diet or restrict 
its use because of the erroneous con- 
cept that bread is a fattening food. 
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This trend contributes to the dietary 
changes reported by Dr. Clark, 
Actually, bread contributes a higher 
proportion of one’s needs for pro- 
tein, thiamine, niacin, calcium, and 
iron than it does of one’s need for 
calories. Because of this, bread serves 
a useful purpose in the reducing 
diet. 

As a means of assuring a more 
adequate distribution of thiamine, 
riboflavin, niacin, and iron, the en- 
richment program was started in 
1941. Dietary surveys had indicated 
that many diets did not provide ade- 
quate quantities of these nutrients, 

The enrichment program has sue- 
cessfully accomplished its purpose. 
During the war years and for several | 
years thereafter, symptoms due to 
a deficiency of the enrichment nu- 
trients practically disappeared. In % 
Newfoundland, an enrichment pro- 
gram contributed to the eradication ” 
of beriberi to a 50% decrease in in- 
fant mortality, decreases in the crude 
death rate and in tuberculosis. Nu- 
tritional deficiency states, once pre- 
valent among the inhabitants of 
Chicago’s Skid Row have virtually 3 
disappeared. Kark et al., attributed 
this improved nutritional status to 
the enrichment program when a 
study of the food habits of the Skid | 
Row population revealed one vari- 
able in their diet: enriched bread. 


Avitaminoses, once prevalent among 
groups recognized as having poor 
diets, are now appearing in those 
who formerly had good eating habits. 
This finding reflects the shift, in our ™ 
present-day economy, from _ food 
sources of the B vitamins, particu- 
larly thiamine. For our period of 7 
prosperity, Faith Clark has pointed 
out the need for emphasis on thia- * 
mine in nutrition education pro- 
grams. The key to the role of en- 
riched bread in such programs is 
revealed by a glance at its nutrient 
contributions: Six slices of enriched 
bread supply 23% of the thiamine, 
12% of the calories, 18% of the pro- © 
tein, 16% of the calcium, 30% of the | 
iron, 16% of the riboflavin, and 21% 7 
of the niacin recommended by the 
Food and Nutrition Board as daily 7 
allowances for the 25 year old man. © 


¥ ¥ 
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BREAD IS THE STAFF OF LIFE 


Pittsburgh Frolic 


PITTSBURGH — The 14th annual 
frolic of the Greater Pittsburgh Pro- 
duction Men’s Club was held recently 
at Churchill Valley Country Club, © 
with 225 members and their families © 
participating in an evening of fun, © 
food, singing and dancing. ; 

Ed Swain of Grady Bakery, New | 
Kensington, club president, presided 
at the dinner. William L. Giltenboth, 7 
Pittsburgh Flour Co., was general) 
chairman. i 

Mrs. Ed Schmitt, Schmitt Bakery, 
was honored with an orchid for con= 
sistent attendance at each of the 14 
club frolics. 3 
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No. 4133—Candy 
Roses for Cakes 


To encourage wider use of its 
“candy ceramic” roses on special oc- 
casion cakes, the Pli-a-mix Co. is 
granting exclusive franchises for use 
of the floral decorations. In return 
for a franchise fee of 50¢ a month, 
the company agrees to limit sales 
of its decorations in a population- 
determined territory to the franchise 
holder alone. If interested, send the 
coupon found elsewhere on these 
pages to this publication, designat- 
ing No. 4133. 


No. 4139—New 
Shortenings 


Three new vegetable-animal short- 
enings have been added to the line 
of products produced by the Wesson 
Oil & Snowdrift Sales Co. for use 
by chefs and bakers. The three prod- 
ucts are ‘“Meedo,” “Quiko,” and 
“Task.” Meedo is an all-purpose 
shortening recommended for heavy 
frying at high temperatures. Quiko 
is recommended for cakes, icings and 
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sweet doughs. It has high emulsify- 
ing qualities and creams easily in all 
temperatures. Task is Wesson’s V-A 
shortening for frying, developed for 
stability at high frying temperatures 
to give uniform quality and results. 
For details, send the coupon to this 
publication, requesting No. 4139. 


No. 4144—New 
Plastic Package 


A new item in packaging for baked 
foods was recently displayed for the 
first time. Utilizing a transparent 
plastic bubble mounted on an alumi- 
num foil base, it forms a showcase- 
type package for effective, visible 
bakery displays. The plastic top is 
2% in. high and approximately 9 in. 
in diameter, with tapered sides. It 
is attached to a 10% in. diameter 
foil base by means of a unique “‘lanc- 
ing lock” foil crimping operation, The 
original package design was made 
by George Marcucci, general manag- 
er of the Gold Cup Baking Co. The 
design of the base was produced by 
Cochran-Continental Container Corp. 
A major supplier of foil packaging 
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materials, Cochran Continental has 
since been named as exclusive nation- 
al sales agent for this new package. 
For details, clip the coupon else- 
where on these pages, check No. 4144 
and mail to this publication. 


No. 4129—Freezer 
For Bakers 


A two-position switch that gives 
bakers a range from 20 below to the 
normal cold of 6° above zero is a fea- 
ture of the new Model FB-380B Bak- 
erator, a freezer with 21 cu. ft. ca- 
pacity and room for 38 bun pans, 
made by the Manitowoc Equipment 
Works. Floor space required meas- 
ures only 2 by 3 ft., and installa- 
tion is no more complicated than 
plugging in a cord, say the manu- 
facturers. As a storage case, the 
Bakerator offers room for perish- 
ables days before sale. By operating 
in advance of peak sale periods, bak- 
ers can schedule production more ef- 
ficiently and reduce or eliminate over- 
time, it is claimed. The 1958 model 
has cold-wall construction; a sealed 
cabinet with laminar fiber glass in- 
sulation to keep cold in and heat out; 
a radiant shell condenser to end 
“sweating” and maintenance. clean- 
ing; a fanless compressor, and a 
“floating panel” door to prevent 
cracking or warping when tempera- 
tures change. Requests for specifica- 
tion sheets are welcomed by the 
manufacturer. Simply check No. 4129 
and mail to this publication. 


No. 4131—Sales 
Promotion Manual 


The third edition of the sales and 
promotion manual “3033 Retailing 
Ideas” has gone into its second print- 
ing, the publisher has announced. The 
book is used by every type of retail 
establishment, advertising agencies, 
newspapers, radio stations, chain 
store and department store groups, 
libraries and classrooms. It is pri- 
vately put out by William J. Papp, 
publisher. Copies are also in use in 
54 foreign countries. “3033 Retailing 
Ideas” contains 40 chapters, with 306 
pages, covering retail selling, promo- 
tion, merchandising and advertising. 
The basic material was compiled by 
Emanuel Lyons, veteran retailing 
figure. The manual sells for $3.95. 
For details check No. 4131 and mail 
the coupon to this magazine. 


No. 4135—New 
Bakers’ Cheese 


A new patented ingredient that 
can be used in any formula calling 
for baker’s cheese has been devel- 
oped by Armour & Co., and is be- 
ing commercially tested in several 
markets under the brand name 
“Win.” Win, a powder made from 
skimmed milk solids, requires no re- 
frigeration, and reportedly hasa shelf 
life of more than a year at room 
temperature. Two pounds of water 
added to one pound of Win produces 
the equivalent of three pounds of 
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baker’s cheese. Principal uses of Win 
are in making cheese cakes and pies, 
cheese fillings, cheese dips and cheese 
cake mixes. When used in butter- 
cream icings, it is supposed to in- 
crease water absorption on the basis 
of 2 lb. water for every pound of 
Win. It should also enhance the flavor 
of chocolate fudge, pineapple and 
lemon icings. For details check No, 
4135, mail the coupon to this maga- 
zine, and a booklet of Win formulas 
will be mailed. 


No. 4145—Starches 
For Bread Dusting 


Several pneumatic bread dusters 
now on the market are being used 
by a number of bakeries with vary- 
ing degrees of success, according to a 
recent product information bulletin 
from the A. E. Staley Mfg. Co. As 
a result of its Bakers Dusting Starch 
Project .35R, Staley has developed 
four dusting starches which, it re- 
ports, offer bread bakers the advan- 
tages of corn starch dusting in labor 
and cost savings. The dusting starches 
have been developed specifically for 
pneumatic starch dusters. For fur- 
ther information check No. 4145 and 
mail the coupon to this publication. 


No. 4143—Tape 
For Sealing 


Tesamoll urethane foam tape, a 
new product, is being introduced by 
United Mineral and Chemical Corp. 
of New York. Essentially, this new 
product is urethane plastic foam, 
backed by a pressure-sensitive, high- 





ly tenacious adhesive protected by 
tissue, easily removable for applica- 
tion. It is recommended by the manu- 
facturer for mills to seal separate 
chambers against dust and powder as 
a safety precaution. More informa- 
tion on Tesamoll urethane foam tape 
may be obtained by simply checking 
No. 4143 and mailing the coupon to 
this publication. 


No. 4138—Bulletin 
On Conveyors 


A new 16-page technical bulletin 
illustrating the applications of pneu- 
matic conveying systems designed for 
handling dry bulk materials is now 
being offered by the Fuller Co. Num- 
bered FK-26A, the bulletin tells how 
pneumatic systems cut handling costs, 
increase efficiency and assure high 
production rate with minimum main- 
tenance. Twenty-seven photographs 
show various stages of operation, in- 
cluding hopper-car unloading sta- 
tions, rotary valves, portable, sta- 
tionary and sanitary pumps, loading 
bulk tanks and batching plants. 
Check No. 4138, mail the coupon, and 
details will be sent. 


No. 4130—Portable 
Filtering Unit 


A new stainless steel portable 
filtering unit, recently announced by 
S. Blickman, Inc., is adaptable for 
laboratory, processing or utility use. 
It is especially designed for han- 
dling hot fluids such as grease or oil. 
Users report that the useful life of 
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cooking fats and oils has been 
doubled through effective filtration 
and that the quality of fried foods 
has been increased. Available for 
either batch or continuous operation, 
the filter will remove particles of 10 
microns or over at 3% gal. a min. 
Total capacity of the unit is 16% 
gal. or 125 Ib. fat or oil. For de- 
tails, check No. 4130 and mail the 
coupon to this publication. 


No. 4137—Airloeck 
For Bulk Handling 


Substitution of an airlock-manifold 
combination in place of the blow- 
through airlock feeder has been an- 
nounced by Sprout, Waldron & Co., 
Inc., in describing the new design 
of its Model CM-205 Pneu-Pac air 
handling system. Pneu-Pac is de- 
signed especially for small and me- 
dium size bulk materials handling 
requirements. It consists of a vacuum 
nozzle, products collector, positive 
displacement blower, an airlock and 
necessary piping. The airlock is re- 
portedly a much simpler and more 
trouble-free unit than the blow- 
through feeder. For more informa- 
tion clip the coupon elsewhere on 
these pages, mark No. 4137, and send 
to this publication. 


No. 4134—Roller 
Conveyor Unit 


A new Rapistan live roller con- 
veyor unit, with 1.75 in. diameter 
rollers, has been introduced by The 
Rapids-Standard Co., Inc., manufac- 
turers of the Rapistan line of gravity 
and power belt conveyors, hand 
trucks and casters and conveyorized 
live storage racks. The new _ hori- 
zontal live roller conveyor is de- 
signed for medium duty especially 
on jobs where: there is considerable 
accumulation of cases and cartons, 
and where live roller conveyor does a 
better job of smooth, breakage-free 





handling, than free run gravity con- 
veyor assisted by occasional power 
belt booster. According to Rapistan 
engineers, the new 1.75 live roller 
conveyor is reasonably priced so that 
it can be substituted for the usual 
combinations of gravity and power 
belt conveyors. For more informa- 
tion, send the coupon, asking for 
No. 4134. 


No. 4132—Spice 
Booklet Offered 


“How to Use Spices” is the title 
of a new cook booklet released by 
the American Spice Trade Assn. De- 
signed to take the mystery out of 
spices for the beginning spice cook 
and to add new tricks to the ex- 
perienced cook’s repertoire, the book 
contains 150 recipes developed by the 
association’s test kitchen. These 
recipes cover spiced dishes for every 
course of a meal from “Appe-teasers” 
such as Dill Codfish Balls and 
“Cheese Straws” to “Grand Finale” 
desserts such as Spiced Devil’s Food 
Cake and Frozen Plum Pudding, sea- 
soned with cardamon. The booklet 
can be obtained by simply marking 
No. 4132 and mailing to this publi- 
cation. 


No. 4141—Bread 
End Labels 


Pollock Paper Corp. has created 
two new end labels for use on bak- 
ers’ bread packages to promote the 
sale of hot dog and hamburger buns. 
The new labels illustrate full-color, 
taste-tempting sandwiches made with 
buns. The background color on each 
label is sky-blue, and brief copy says, 
“M-m-m Good Year ’Round.” At the 





baker’s option, the background may 
be personalized with brand name or 
any other copy. If this is done, any 
background color may be used. The 
pictorial portion of the label fea- 
turing the hamburger sandwich is 
appropriately decorated with lettuce, 
olive and radish. The pictorial por- 
tion of the label featuring the hot 
dog sandwich is accompanied by a 
touch of mustard, olive and pickles. 
For more information on these end 
labels, place a check mark before 
No. 4141, clip the coupon and send 
it to this magazine. 


No. 4142—Flour 
Weighing System 


A four-page reprinted article, of- 
fered by the Richardson Scale Co. 
explains in detail the operation of 
a completely automatic flour propor- 
tioning system in a large eastern 
bakery. Two photographs show im- 
portant components, and a schematic 
diagram shows the system’s layout, 
material flow plan, and location of 
control stations and panels. It out- 
lines principles of operation, notes 
each step in production, and discusses 
control features which safeguard 
against errors. For copies of this 
automatic proportioning article send 
in the coupon to this publication ask- 
ing for No. 4142. 
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No. 4140—Papers 
On Packaging 


A limited number of copies of the 
papers delivered at the first special 
technical sessions of the Packaging 
Institute, Inc., at the Packaging Ma- 
chinery and Materials Exposition for 
1958 are available. The papers cover 
a wide range of topics, including 
several aspects of polyethylene pack- 
aging, latest packaging develop- 
ments in the plastic extrusion field, 
carton manufacturing, and the use 
of high speed machinery. On the sub- 
ject of new machinery, there are a 
number of papers offering ideas on 
selection, installation and servicing, 
and training personnel to obtain 
maximum performance. For details 
about purchasing a set of the pa- 
pers, check No. 4140 and mail the 
coupon to this publication. 


No. 4136—Bagging 
Seale Deseribed 


Richardson Scale Co. has available 
a new six-page, two-color bulletin 
describing and illustrating its E-50 
automatic bagging scale. With four 
photographs and six cut-away line 
drawings, the new bulletin, 3749B, 
details the E-50’s design, capacities, 
gravity or power feed operation and 
discharge of almost all materials 
packaged in open-mouth paper or 
textile bags. In addition, the bulle- 
tin contains engineering drawings, il- 
lustrations of suggested feeding ar- 
rangements, and descriptions of ac- 
cessories. Details are available. Sim- 
ply send the coupon to this publica- 
tion requesting No. 4136. 


Also Available 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine. 


No. 4097—Baking package promo- 
tion, Messing and Pechter Bakeries, 
Inc. 

No. 4098—Roll-type dough cutter, 
Allen Sales Co. 

No. 4099—Bag packer, Errich In- 
ternational Corp. 

No. 4100—Vertical dough mixer, 
Triumph Co. 

No. 4101—Flour cleaning machine, 
Advance Flour Machine Co. 

No. 4102—Display refrigerator, 
Foster Refrigerator Corp. 

No. 4103—Muffin frame, 
Metallic Manufacturing Co. 

No. 4104—Display rack, J. B. Dove 
& Sons, Inc. 

No. 4105—Vacuum hose, 
Atwood Co. 

No. 4106—Conveyor apron, Robert 
A. Main & Sons, Inc. 

No. 4107—Mixer bulletin, J. H. Day 
Co. 

No. 4108—Freezer units, Nor-Lake, 
Inc. 

No. 4109 — Enrobing attachments 
for cakes and doughnuts, Basic Foods 
Sales Corp. 

No. 4110—Rings for special cakes, 
Marlin Toy Co. 

No. 4111—Pan coater, J. H. Day 
Co. 

No. 4112—Article on flour weigh- 
ing, Richardson Scale Co. 

No, 4118—Wire storage basket, 
Crescent Metal Products, Inc. 

No. 4114—Horizontal mixer, Rapids 
Machinery Co. 

No. 4115—C orn products booklet, 
Corn Industries Research Foundation, 
Ine. 

No. 4116—New refrigerator, Foster 
Refrigerator Corp. 

No. 4117—Baked foods rack, Mid- 
West Metallic Products, Inc. 
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No. 4118—Two-way display case, 
Lern, Inc. 

No. 4119—I m proved 
Rapids-Standard Co., Inc. 

No. 4120—Indoor steam cleaner, 
Automatic Steam Products Corp. 

No. 4121—F loor cleaning machines, 
Premier Co. 

No. 4122—Imprinting attachment, 
Adolph Gottscho, Inc. 

No. 4123—Soluble gums _ booklet, 
Dow Chemical Co. 

No, 4124—Pamphlet on bread cool- 
er, Read Standard Division of Capitol 
Products Corp. 

No. 4125—Labels for end wraps, 
Pollock Paper Corp. 

No, 4126—Foil-wrapped bread. 

No. 4127—F aster sign painting, 
Morgan Sign Machine Co. 

No. 4128—Bread pan greaser, Mal- 
let & Co., Inc. 
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The Flour with the Doubt and 
Trouble left out 

TENNANT & HOYT COMPANY 
Lake City, Minn. 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours —_ carefully selected 
wheats. 
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Oklahoma Flour Mills Co. 





“RUSSELL’S BEST”’ 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 








“DIAMOND D” 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 











Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 














Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 








HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 
Emphatically Independent 








ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 


FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 























THE AMERICAN BAKER 








@ Lester Cracraft, 


manager of the 
Continental Baking Co. plant at 
Sioux City, Iowa, was recently named 
general manager of the company’s 








Dallas, Texas, plant. In his new posi- 
tion, Mr. Cracraft will oversee Con- 
tinental’s entire wholesale operation 
in Texas and part of Louisiana. He 


has been with Continental for 23 


years. 


@ The new president of the Texas 
Bakers Assn. is David Nathanson, 
vice president of Golman Baking Co., 
Dallas. Mr. Nathanson was elected at 
the recent annual meeting of the as- 
sociation. Other officers elected were: 
Robert Daniels, Beaumont, second 
vice president, and Meredith Ghrist 
of San Antonio, secretary-treasurer. 


@ Hansen Baking Co., Inc., Seattle, 
recently announced two appoint- 
ments. Harold Morgan was appoint- 
ed as sales promotion manager and 
Russell Smith to a position as fleet 
superintendent. Mr. Morgan has been 





A RECOGNIZED MAR 


K 


Orr Be Gi 


Y 2 mE 


YEARS 











ANOTHER GREAT FLOUR 


QUALITY Beyond Question has always been 
the rule in the milling of HUNTER flours. And 
that rule is mighty important to the baker 


who recognizes that just any flour is not good 
enough to build the kind of loaf that means 
market leadership. You will like HUNTER 
flours for their top quality baking results. 


THE HUNTER MILLING CO. 


WELLINGTON, KANSAS 
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with the firm since 1946. Mr. Smith 
joined Hansen in 1953. Announcement 
of the appointments was made by 
Richard D. Hoyt, general manager. 


@ D. F. Neiger has been named con- 
troller for Omar Bakery at the In- 
dianapolis branch, according to a re- 
cent announcement by F. K. Crosby, 
secretary-treasurer of Omar, Inc. Mr. 
Neiger has been associated with 
Omar since 1952. 


@ A. E. Hein, formerly vice president 
of engineering at Century Machine 
Co., Cincinnati, has been appointed 
development engi- 
neer of bakery 
machinery and 
equipment at Ba- 
ker Perkins, Inc., 
Saginaw, Mich., it 
was announced by 
H. H. Hennecke, 
vice president of 
food engineering. 
While at Century, 
Mr. Hein played a 
major role in de- 
veloping portable 
dough mixing and 
bread baking equipment for the U.S. 
Army, working closely with the Quar- 
termaster Corps. In his 30 years with 
Baker Perkins’ former subsidiary, 
Mr. Hein worked himself up the 
ranks through his equipment engi- 
neering innovations. One of his out- 
standing developments was the Cen- 
tury Cyclo-Therm traveling tray oven 
now in use in several bakeries in the 
U.S. Before joining Baker Perkins, 
he was associated with the engineer- 
ing staff of Carlton Radial Drill, also 
of Cincinnati, following formal train- 
ing as a mechanical engineer at the 
University of Cincinnati. E. D. Swen- 
son has been named chief engineer of 
the materials handling section at 
Baker Perkins. The section is being 
expanded to include a laboratory test 
facility for demonstrating materials 
handling problems to customers in 
both the baking and chemical pro- 
cessing fields. Before joining Baker 
Perkins, Mr. Swenson was sales 
manager of food materials handling 
at Sprout, Waldron & Co., Muncy, 
Pa. Prior to that, he was associated 
with International Milling Co., Min- 
neapolis, and Albers Milling Co., 
Oakland, Cal. 


@J. P. Cash, president of Fuchs 
Baking Co. of Miami, Fla., and Frank 
Irwin, Jr., director of sales and ad- 
vertising, have announced the ap- 
pointment of Arthur P. Frank as 
advertising manager. Mr. Frank was 
formerly research director of the 
Jordan Marsh Co. He has also held 
the position of assistant sales service 
director at the American Broadcast- 
ing Co. in Chicago. 


@ John C. Teal has been named a 
salesman for the vitamin division of 
Hoffmann-La Roche, Inc., it is an- 
nounced by Robert W. Smith, gen- 
eral manager. Mr. Teal has been a 
medical service representative for 
Roche Laboratories Division since 
1953. He will represent the Roche 
vitamin division in the central and 
northern area of the west coast. In 
1953 he joined the Roche Labora- 
tories Division as a representative in 
central California. He was given the 
Barell Award for outstanding sales- 
manship in 1954. 


A. E. Hein 


@ Byron L. Mead has been appointed 
Frost-O-Fast sales and service repre- 
sentative in North Carolina, South 
Carolina, Tennessee and Virginia, it 
was announced by Kurt Preuss, vice 
president, Basic Foods Sales Corp. 
Englewood, N.J. Mr. Mead, who oper- 
ated his own bakery for six years, 
had been, in turn, an instructor in 
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Service ts our long suit 
| Speaking of service, what a deal you get from 
| Russell-Miller. Our network of mills is set 




















up to deliver flour when you want it, how 

you want it. When you need technical help to 
solve a bothersome problem, the specialized 
services of our million-dollar laboratory can 
be yours. If you need a special blend, our 
‘prescription service’? may prove helpful. 
And all this costs you not a penny extra. 
Whatever your bakery flour needs, 

let Russell-Miller give you a hand. 


RUSSELL-MILLER 
Specialists in the milling 
of fine flours 
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RUSSELL- MILLER Milling Co., Minneapolis 15, Minnesota: Millers of Occident, American Beauty, 
roducer, Powerful and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Flours 
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Our brands have become identified with quality the world over. . . . 
Extensive experience with —— wheats from Montana, Idaho, Washington 
and Oregon milled in the largest flour mill on the West Coast means flours 
of consistent uniformity and highest quality. 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 
CLIFF H. MORRIS & CO. 


Eastern Representative | 
82 Beaver Street, New York City ' 


















All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 














Exceptional Bakery Flours 


NO-RISK EX-HI NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


Capacity 3,700 Cwts. Daily Grain Storage 2,250,000 Bus. 
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“read is the 
Staff of Lite” 


GIBRALTAR 


Flour 


KANSAS BEST 


Flour 
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“In the Heart of Kansas” 
Wichita, Kansas 
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baking at the University of Oklahoma 
A&M for six years and in the service 
department of the Borden Co. He is 
considered an authority on cake dec- 
orating. His headquarters will be at 
Old Providence Rd., Charlotte, N.C. 


@ William H. Fife, Jr., has been 
named to a newly created sales posi- 
tion in Ekco Engineering Co., it was 
announced by H. W. Gillespie, execu- 
tive vice president. Formerly adver- 
tising brand promotion manager, Mr. 
Fife will be responsible for sales de- 
velopment, merchandising and com- 
munications on the firm’s full line of 
commercial baking pans and services. 
He came to Ekco Engineering, a di- 
vision of Ekco Products Co., four 
years ago from the advertising de- 
partment of Motorola, Inc. Mr. Gil- 
lespie also announced the appoint- 
ment of Robert F. Carr to the posi- 
tion of brand promotion manager. 
Previously advertising manager of 
Remco, Inc., Mr. Carr will handle 
all advertising and sales promotion 
activities of Ekco Engineering and 
National Glaco Chemical Corp., an 
Ekco subsidiary providing a pan 
cleaning, straightening and glazing 
service tc commercial bakers. 


@Lewis A. Curtis, formerly vice 
president in charge of sales of the 
Package Machinery Co. of East 
Longmeadow, Mass., has been elected 
president of the company, according 
to Roger L. Putnam, chairman of the 
board of directors. Also announced 
were the elections of Roger L. Put- 
nam, Jr., as executive vice president 
and J. Edwin Hanson as treasurer of 
the company. Mr. Putnam, Jr., was 
formerly vice president in charge of 
manufacturing. Mr. Hanson will con- 
tinue as controller. The election of 
Mr. Curtis followed the resignation 
of Donald H. Dalbeck, who had been 
president and treasurer for two years. 
Mr. Dalbeck is returning to his na- 
tive city of Worcester, Mass., where 
he still has many civic and business 
interests. He was formerly president 
and treasurer of Reed-Prentice Corp. 
of that city, now a division of Pack- 
age Machinery Co. 


@ The appointment of Joseph Burns 
as a sales representative in the Chi- 
cago metropolitan area has been an- 
nounced by Leon Prince, general 
sales manager of Bally Case and 
Cooler Co., Bally, Pa., manufacturer 
of refrigerated display cases and 
walk-in coolers and freezers. His ter- 
ritory will also include northern IIli- 
nois, northwest Indiana and south- 
west Michigan. Mr. Burns began his 
career in the refrigeration industry 
22 years ago as a dairy laboratory 
technician. Since then he has served 
the industry in various capacities, 
and has contributed many technical 
articles to leading trade papers and 
magazines. 


@ Robert Weygand, in charge of sales 
and promotion for Bohack’s bakery 
department for eight years, has been 
named a grocery buyer for the Brook- 
lyn and Long Island, N.Y., food 
chain. Mr. Weygand has been with 
the company 11 years. Frank 
Schmitt, bakery foreman, has been 
named to replace Mr. Weygand. 


@ The film division of Olin Mathieson 
Chemical Corp. has announced sev- 
eral transfers of personnel and ap- 
pointments in its sales organization. 
R. A. Dolan, salesman, has been 
transferred to the Indianapolis, Ind., 
office. R. D. Eklund has been trans- 
ferred to a new territory in the mid- 
western sales district. Merle C. 
Smith has been named salesman in 
Denver. K. T. Jones, salesman, has 
beeen transferred to the Harrisburg, 
Pa., office. Robert D. Hillmann has 
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been appointed assistant district 
manager with the midwestern dis- 
trict office headquarters in Chicago. 


@ Edward D. Hanagan has been 
named to the new post of controller 
of Oakite Products, Inc. A native of 
Brooklyn, Mr. Hanagan has been 
with Oakite since 1929, and for the 
past several years has served as 
manager of financial analysis. 


@ Walter V. Johnston, chairman of 
the executive committee of the Rob- 
ert A. Johnston Co., has been named 
president of the 110 year old firm. 
Mr. Johnston has been with the com- 
pany since 1907, and has been active 
in many capacities for the past num- 
ber of years, including terms as 
president and director. He is also a 
director of the First Wisconsin Na- 
tional Bank of Milwaukee, the Mil- 
waukee Auditorium-Arena Board and 
the Vailston Co. Also elected by the 
directors as executive vice president 
was Keith C. Johnston. He is the 
great grandson of Alexander H. 
Johnston who founded the firm in 
1848. Keith Johnston came to the 
company in 1955 and has been plant 
manager and divisional manager of 
the biscuit and candy divisions. He is 
an electrical engineering graduate of 
the University of Wisconsin and, pre- 
vious to his connection with the 
Robert A. Johnston Co., he was em- 
ployed by the Square D Co. of Mil- 
waukee. 


@ Leonard L. Brenner has been pro- 
moted to assistant sales manager of 
Chicago sales for Kitchens of Sara 
Lee, Inc., it was announced by Man- 
dall Kaplan, vice president. Mr. Bren- 
ner joined Sara Lee in 1950 as a 
Chicago route salesman, shortly after 
the company was founded. He was 
promoted to Chicago divisional su- 
pervisor in 1954. 


@ Bradley’s Pies, Inc., Portland, Ore., 
has shifted its top executive posi- 
tions, creating a new top manage- 
ment post. O. H. Tracy, president 
since 1927, has been named chairman 
of the board, and has been succeeded 
as president by Mrs. O. H. Tracy, 
formerly vice president. Paul D. Ar- 
mour has been named to the new 
position of general manager, joining 
the bakery firm after experience as 
Portland representative of Milprint, 
Inc., of Milwaukee. 


@ Jimmie DeRose has joined the bak- 
ery products division of Seymour 
Foods, Inc., Topeka, Kansas, as a 
sales and service representative. Sey- 
mour Foods manufactures a dry egg 
product formulated for bakery use. 
Mr. DeRose lives in Havertown, Pa., 
and is a graduate of the American 
Institute of Baking. His experience 
includes the management of bakery 
plants for the Great A&P Tea Co, 
and he has supervised bakery pro- 
duction for such firms as American 
Stores Co., Philadelphia, and Wolfe 
Baking Co. in Baton Rouge. In addi- 
tion to sales, his services as consult- 
ant will be available to baked foods 
manufacturers. 





BREAD IS THE STAFF OF LIFE: 
FIRM CHANGES LOCATION 


PALO ALTO, CAL.—Royco Instru- 
ments announces a move from the 
Albany, Cal., location in which it was 
founded to new and enlarged quar- 
ters at 874 Fabian Way, Palo Alto, 
Cal. At the same time, the concern, 
which has specialized in the design 
and manufacture of temperature- 
measuring instrumentation, has 
changed its organizational form to 
that of a corporation and will hence- 
forth be identified as Royco Instru- 
ments, Inc. Roy Gustavson, founder 
and technical director, is president. 
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LECTURERS VISIT FSU—Two recent lecturers at Florida State Univer- 
sity’s School of Baking Science and Management were B. Glenn MacNary 


and D. R. Rice, of Continental Baking Co. Following a meeting with the 
Bakers Club seminar, they had an opportunity to visit with four freshman 
students in baking science and management who hold Continental scholar- 
ships. Pictured, left to right, are: B. Glenn MacNary, executive vice president, 
Continental Baking Co.; Frank R. Jensen, Oakland, Cal.; James B. Keogh, 
Union City, N.J.; Dr. L. A. Rumsey, director, baking industry program, F.S.U.; 
Terrence D. McKee, Raleigh, N.C.; Richard P. O’Brien, Detroit, and D. R. 
Rice, cake operations, Continental Baking Co., Rye, N.Y. 








f 
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DELAYED MEETING—In 1954 when Fred L. Cobb, Cobb’s Sunlit Bakery, 
Green Bay, Wis., and Victor E. Marx, secretary, American Society of Bakery 
Engineers, Chicago, appeared on the convention program of the Southwest 
Bakers Assn. in Albuquerque, they were honored by being made Colonels, 
aides-de-camp, on the staff of Gov. Edward L. Mechem. Certificates were pre- 
sented in the absence of the governor. At the 1958 meeting of the Southwest 
Bakers Assn. in El Paso, Texas, Gov. Mechem was a guest speaker. At that 
time Mr. Marx met with his “commander,” Gov. Mechem. The photograph, 
taken in El Paso, shows Mr. Marx, Gov. Mechem and J. R. L. Kilgore, secre- 
tary, Southwest Bakers Assn., left to right. Mr. Cobb was not present in 1958. 












































































































HIGHEST SCHOLARSHIP AWARD—Paul A. Wright, graduating senior 
student in Baking Science and Management, at left, has received the annual 
honorary scholarship award from Alpha Kappa Psi, national business fra- 
ternity, for the highest overall grade record in the Florida State University 
School of Business. Fred Baldwin, president of Beta Psi Chapter, Alpha Kappa 
Psi, who presented the award, is shown at the right congratulating the honor 
student on his fine scholastic achievement. 
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ABA BREAD PUZZLE 
AGAIN AVAILABLE 


CHICAGO —The popular jigsaw 
bread puzzle which many members 
of the American Bakers Assn. have 
given to school children during bak- 
ery tours has been reissued and is 
now available for distribution. The 
puzzle g:ves the nutrition story of 
enriched bread in a few words which 
are easily understocd and appreciated 
by school children of all ages. Puz- 
zies are $3.75 for 250 to subscribers 
to the ABA’s Bakers of America Pro- 
gram and $4.55 a package of 250 to 
non-subscribers. 





Henry Duvernoy, 
Bakery Company 


President, Dies 


NEW YORK—Henry G. Duvernoy, 
president of Duvernoy & Sons, Inc., 
wholesale bakeries, New York, died 
here recently. He was 59 years old. 

Mr. Duvernoy joined his father, 
Emile F. Duvernoy, in the bakery 
business before World War I. Two 
brothers, Russell E. and George E. 
Duvernoy,, became associated later. 
When the father died in 1940, Mr. 
Duvernoy became president of the 
firm. 

The business caters to the hotel 
and restaurant trade. It operates an 
affiliated group of wholesale bakeries 
in the New York metropolitan area. 


BREAD IS THE STAFF OF LIFE 


Officers Elected 


In North Carolina 


GREENSBORO, N. C. — Paul C. 
Jones, Jones Brothers Bakery, Inc., 
Greensboro, has been elected presi- 
dent of the North Carolina Bakers 
Council. 


Other officers elected at the recent 
annual meeting were: John Howell, 
American Bakeries Co., Fayetteville, 
vice president; A. G. Peeler, Jr., 
Bamby Bakers, Salisbury, treasurer; 
Frank Burrell, Jr., Burrell Bakery, 
Albemarle, recording secretary, and 
William C. McIntire, Jr., Greensboro, 
executive secretary. 











ABA GOVERNORS 


(Continued from page 3) 





Region 13—Graham McGuire, Lake- 
land Bakeries, Inc., St. Cloud, Minn.; 
Region 15—Office vacant; Region 21 

-E. F. Davidson, Davidson Baking 
Co., Portland, Ore.; Region 22—H. 
W. Kilpatrick, Kilpatrick’s Bakery, 
San Francisco, Cal.; Region 24- 
Charles H. Koestler, Koestler’s Bak- 
ery, Vicksburg, Miss. 

Branch governors whose terms ex- 
pire in 1958 are: Wholesale Bread, W. 
Hoyt Baird, Mrs. Baird’s Bakeries, 
Inc., Fort Worth, Texas, and William 
M. Clemens, Trausch Baking Co., Du- 
buque, Iowa; Wholesale Cake, E. L. 
Southwick, Farm Crest Bakeries, 
Inc., Detroit, Mich.; Wholesale Pie, 
F. W. Birkenhauer, Wagner Baking 
Corp., Newark, N.J.; Multi-State, 
John R. Dow, Interstate Bakeries 
Corp., and Daniel J. Uhrig, American 
Bakeries Co., Chicago; Multiple-Unit- 
Retail, Thomas L. Awrey, Awrey 
Bakeries, Inc., Detroit, Mich.; Home 
Service, Edwin G. White, White Bak- 
ing Co., Indianapolis, Ind., and Retail, 
Charles J. Schupp, Schupp’s Bakery, 
Washington, D.C. 
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Pineapple Lattice Pie Wins Gold Cup 


Jay Thornton, of Thornton's Bakery, Pasadena, Cal., recently was 
the “Ideas for Bakers’ Day” award winner of the Gold Cup presented 
by The Pineapple Growers Assn. The award was given for the most out- 
standing bakery product containing pineapple. The contest was spon- 
sored by The Master Bakers Retail Assn. of Los Angeles County. The 
winning formula: 

PINEAPPLE LATTICE PIE 
Pie Dough 

6 Ib. pastry flour 

4 |b. 12 oz. vegetable shortening 

4 0z. milk powder (non-fat) 

4%4 oz. salt 

Rub above ingredients together until shortening is in small lumps. 
Then, add: 

3 lb. 4.0z. ice water 

Color: 
Mix well. Chill. 
Batch weight: 14 Ib. 834 oz. 


Pineapple Filling 
6 lb. 8 oz. or 1 No. 10 can pineapple tidbits 
1 lb. 8 oz. sugar 
10 oz. corn syrup 
1% oz. salt 
1 lb. 8 oz. water 
14 oz. lemon juice 
Color 
Bring: above ingredients to a boil. 
Mix together and add to boiling fruit: 


12 oz. water 
40z. W. 13 Stabilizer 
Cook until clear. Cool before filling pie shells. 
Batch weight 11 Ib. 25, oz. 
Place 1 lb. fruit filling into 8-in. unbaked pie shell. Use strip top. 
Sugar well before baking. 
Baking time: 28 min. 
Temperature: 450° F. 











Pound Cake 


We are interested in a good formu- 
la for pound cake. Will you help?— 
T. P. &, Ala. 


¥ ¥ 


Try the following pound cake 
formula: 
CLOSE GRAINED POUND CAKES 
Cream until light: 
23 lb. cake flour 
13 Ib. shortening 
Add: 
5 oz. salt 
2 lb. 4 oz. water 
Vanilla to suit 
Then beat medium light and add 
gradually: 
14 1b. whole eggs 
3 lb. yolks 
21 lb. sugar 
1 lb. milk solids (non-fat) 
After the two parts are mixed, add 
and mix in: 
4 lb. cold water 


Roll Ieing 


I would like a recipe for a frosting 
icing or topping for rolls. The one we 
use now with powdered sugar crum- 
bles and dries quickly.—K.K.R., Wis. 


- 


I have your request for a roll icing, 
and would suggest that you try the 
following. 

SWEET ROLL ICING 

Bring to a boil: 

2 lb. 8 oz. sugar 
12 oz. corn syrup 
1 Ib. water 
Add and boil for one min.: 
1/16 oz. cream of tartar (pure) 


(PQS SSS SSP SSA SSS SSS SSS SSS SFB SS SSS See eeeG0g gage * 


Got a Problem? 


to you: 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 




















Minneapolis.) Address letters to: 


Leese eee - Soe es es ee es es es es es en ee ee ee ee ee ee ee ee ee ee es 


(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 


P.O. Box 67, Minneapolis 40, Minnesota 


Place the syrup in a machine bowl 
and add: 
14 oz. gelatine dissolved in 
4 oz. water 
Mix for about 5 min. on medium 
speed. 
Then add and mix until smooth on 
low speed: 
5 lb. powdered sugar 
1g oz. salt 
Add and mix for 3 min. on medium 
speed: 
30z.melted shortening 
sifying type) 
4 oz. water 
Vanilla to suit 


Note: Use icing while warm. Do 
not glaze units before icing. 


Crumb Toppings 


Can you suggest a good method of 
making the crumb topping, or “streu- 
sel,” for fruit coffee cakes?—H. T,, 
Ill. 


(emul- 


¥ ¥ 


You may be interested in two 
“Streusel” formulas which we have 
found to work well. 


STREUSEL TOPPING (1) 
2 lb. granulated sugar 
8 oz. simple syrup 
2 1b. shortening (% butter if 
desired) 
14 oz. salt 
2 lb. cake flour 
1 lb. 8 oz. bread flour 
4 oz. nut paste 
A little egg color if permissible 
Mix this like a regular streusel 
topping. 
Simple Syrup 
Bring to a good boil: 
2 Ib. sugar 
1 1b. water 
STREUSEL TOPPING (2) 
Cream together thoroughly: 
1 lb. 8 oz. granulated sugar 
\% oz. salt 
¥% oz. cinnamon 
8 oz. butter 
8 oz. shortening 
6 oz. egg yolks 
Vanilla to suit 
Then add and rub together: 
1 Ib. 8 oz. flour 


BREAD IS THE STAFF OF LIFE 


Pillsbury Establishes 


New Service Center 


MINNEAPOLIS — Pillsbury Mills, 
Inc., has established a western ser- 
vice center at San Mateo, Cal., to 
control distribution of the company’s 
bakery products throughout the west. 
At the same time, the company an- 
nounced that it has moved its San 
Francisco bakery products district 
office to the new location. 

The service center, which occupies 
7,000 sq. ft. space in a new building 
at 432 Peninsular Ave., began opera- 
tion June 1, according to John 0. 
Whepley, western distribution mana- 
ger for bakery products. 

The new installation is designed to 
improve service to Pillsbury custom- 
ers in the area, Robert Ragenovich, 
district manager, said. 
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"No man shall take the mill or the upper millstone to 
a pledge; for he taketh man’s life to pledge.” Dt. 24:6. 


=| How LAW ana GOVERNMENT 


Were Conceived 





After wheat-growing turned the nomad hunter into the farmer, clans arose, then villages, 
and finally nations. At first, there was an arrangement by which villagers were grouped in tens, 
and each group was answerable to the law for any offense committed by any one among 


them. From this concept, the idea of individual responsibility slowly evolved. 





















































The importance of milling as a means of subsistence is dramatically portrayed in an early 

| Mosaic law, which forbade the taking of a man’s wheat-grinding equipment in pledge on debt. 
) 

y} The Kansas Milling Company, in exercising the highest standards of milling, employs the 
Mills latest scientific methods to produce truly fine-quality flours that perform 
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Formulas for Profit 





Citrus Fruits... 





They Pep 


CHERRY TORTEN 
Beat together until light: 
2 lb. sugar 
1% lb. whole eggs 
% Ib. yolks 
8 oz. corn syrup 
\% oz. salt 
Add slowly: 
1lb. hot milk (150°) 
Vanilla to suit 
Sieve and fold in czrefully: 
2 1b. cake flour 
14 oz. baking powder 
Seale 9 oz. into 8 in. layer cake 
pans and bake at about 370° F. 
When baked and cool, spread a 
layer of custard cream on top. Then 
run a border around the top edge, 
using the following butter cream ic- 
ing. 


Butter Cream Icing 

Place 1 pt. whole eggs or whites in 
a machine bowl. 

Add _ slowly, 
medium speed: 

5 lb. powdered sugar 

Then add: 

2 lb. butter 

2 lb. shortening 
ly oz. salt 
Vanilla to suit 

Beat until light. 

After the borders are made by us- 
ing a No. 6 star tube and a canvas 
bag, place enough drained frozen 
cherries on top of the custard to cov- 
er thoroughly. 

Then cover cherries with the fol- 
lowing jelly: 

Bring to a boil: 

1 qt. cherry juice 
Then mix thoroughly: 
1% oz. corn starch 

4 pt. water 

When the juice comes to a good 
boil, add starch mixture and stir rap- 
idly until the mixture thickens. Re- 
move from the fire and cover cher- 
ries at once before the jelly stiffens. 


BOSTON CREAM CAKES 
(Lemon Filled) 
Sponge Cake Mix 
Beat fairly stiff: 
3 lb. sugar 
3 lb. whole eggs 
1 Ib. yolks 
1 lb. corn syrup 
1 oz. salt 
Vanilla to suit 
Add slowly, mixed together: 
11lb.8 oz. hot milk (150° F.) 
8 oz. butter 
S‘eve together and mix in careful- 
ly: 


while whipping on 


4 |b. good cake flour 
1 oz. baking powder 

Bake in deep, greased and dusted 
pie plates. 

When the cakes are baked and 
cooled, slice in half. Place a thick 
layer of lemon filling on the lower 
half and the other half on top. Then 
sieve a thin layer of powdered sugar 
on them. 

Note: Regular lemon pie filling 
may be used between the slices of 
cake. 


LEMON CAKES 
Mix together 4 min. 
speed: 
4 lb. 8 oz. granulated sugar 
1 lb. 6 oz. shortening 
4 lb. 4 oz. cake flour 
2‘ oz. salt 
4 oz. baking powder 
4 oz soda 
10 oz. ground lemons 
1 lb. 10 oz. yolks 
2 Ib. 4 oz. milk 
Add and mix for 3 min. on medium 
speed: 
3 Ib. milk 
Deposit into pans of desired size 
and bake at about 380° F. This form- 
ula may be used for layer, sheets 
and cup cakes. 


PINEAPPLE CHEESE CAKES 
Cream: 
6 lb. cream cheese 
Add gradually: 
1 Ib. 12 oz. eggs 
Mix together and add: 
1 lb. 4 oz. sugar 
4 oz. starch 

1% oz. salt 

Mix in: 

Grated rind of 4 lemons 

Add gradually: 

3 Ib. milk 

Then mix in: 

3 lb. 8 oz. crushed pineapple 
(drained) 

Pour into deep pans lined with 
either cookie dough, pie crust or gra- 
ham cracker crust. Fill the pans 
about 7s full. Bake at about 360° F. 

After the cakes are baked and 
cooled, spread the following glaze 
over the tops. 


Pineapple Glaze 
Bring to a boil: 
2 1b. pineapple juice 
Stir together, add and cook until 
it thickens: 
8 oz. pineapple juice 
4% oz. starch 
Then add and bring back to a boil: 
1 lb. sugar 
Allow to cool before using. 


on medium 
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ORANGE DATE LAYERS 
Cream together on medium speed 
for about 4 min.: 
6 lb. brown sugar 
1 lb. butter 
1 1b. shortening (emulsifying 
type) 
246 oz. soda 
2 oz. salt 
1 lb. ground pitted dates 
Add gradually: 
2 lb. 4 oz. whole eggs 
Mix in: 
4 lb. buttermilk 
Sift, add and mix in until smooth: 
5 lb. cake flour 
Then add and mix in thoroughly: 
1 lb. ground oranges 
Deposit into pans of desired size 
and bake at about 360-370° F. After 
baking and when cooled, ice the 
cakes with the following icing. 
Orange Cream Icing 
Whip together: 
2 lb. 8 oz. shortening (emulsify- 
ing type) 
1 oz. salt 
8 oz. milk solids (non-fat) 
Add gradually while beating: 
1 lb. 8 oz. orange juice 
4 oz. lemon juice 
Then add and whip until light: 
10 lb. powdered sugar 
8 oz. ground orange peel 
Note: In warm or hot weather, if 
a firmer icing is desired, mix up to 
1 lb. of flour or non-fat milk solids 
with the shortening at the beginning. 


CHERRY UPSIDE DOWN CAKES 
Line the bottom of a number of 
well greased cake pans with the fol- 
lowing cherry mixture. 
Mix together: 
8 lb. drained sour pitted cherries 
3 lb. granulated sugar 
12 oz. butter 
When the pans are lined, dot the 
cherry filling with small pieces of 
butter or shortening. 
Then fill the pans with the proper 
amount of the following cake batter. 





Summer Suggestions for Appetites 


At this time of the year, when appetites are down, the baker must give some 
thought to counteracting this trend. Knowing that acid type fruits such as lemons, 
oranges, pineapples, and cherries are in great demand, he can readily take advantage 


of their popularity. 


Baked foods containing any one of these fruits are bound to stimulate sales. 
When displayed in windows and showcases they create appetite appeal. In order to 
capitalize on these products, showcards and window strips are readily available from 
fruit associations. A display of fresh fruits in conjunction with the baked products 
makes an excellent tie-in with this promotion. 

The use of fresh ground fruits in various types of icings and fillings makes for 
an ideal combination. Their flavor and appearance will be outstanding. 

It should be kept in mind that cakes containing citrus fruits must be placed in 
the oven immediately. The acid in the fruit or juices reacts rapidly with the leavening. 
The grain, texture cnd volume of the cakes will be adversely affected if this procedure 


is not followed. 


The sales force can be of great assistance in promoting these products by using 
suggestive selling. Sampling will also help in increasing sales. 


results. 


A combination of good production and merchandising is bound to bring pleasing 
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Up Summer Appetites for Baked Foods 


FRESH ORANGE LAYER CAKES 
ream together for about 4 min.: 
5 lb. 4 oz. granulated sugar 
1 lb. butter 
1 lb. 8 oz. shortening 
6 oz. milk solids (non-fat) 
1% oz. salt 
1% oz. grated orange peel 
Add gradually: 
2 lb. 12 oz. whole eggs 
Mix together: 
1 lb. orange juice 
2 lb. 12 oz. water 
Add this alternately with: 
4 lb. 8 oz. cake flour 
2% oz. baking powder 
Mix until smooth. Deposit into pans 
of desired size and bake at about 
360-370° F. When baked and cooled, 
ice cakes with the following icing. 


Orange Icing 

Cream together: 

5 lb. fondant 

1 lb. 4 oz. shortening 

% oz. salt 
Stir in: 

5 oz. evaporated milk 
Then add: 

6 to 8 finely ground oranges 
Note: A little orange color may be 


added to the icing to improve the 
color, if desired. 


LEMON CHIFFON PIE FILLING 
Bring to a boil: 
4 lb. water 
1 lb. 12 oz. granulated sugar 
1% oz. salt 
Mix together: 
12 oz. cornstarch 
8 oz. water 
Add: 
10 oz. egg yolks 
Stir this into the boiling mixture 
until it thickens. Then stir in the 
juice of 10 lemons. 
While the above is cooking, beat 
light: 
1 lb. egg whites 
Add gradually and beat until firm: 
1 lb. granulated sugar 
As soon as the cooked mixture is 
thickened, pour it into the beaten 
mixture gradually, stirring with a 
whip. Then fill into baked shells. If 
desired, when cool, cover the pies 


with meringue and bake to a golden 
brown color. 


GRAPEFRUIT PIES 
Bring to a boil: 
3 lb. 8 oz. water 
3 lb. 12 oz. sugar 
3% oz. salt 
Mix together and add, stirring con- 
stantly until thickened: 
9 oz. cornstarch 
12 oz. water 
8 oz. whole eggs 
8 oz. yolks 
Then add and stir in thoroughly: 
1 lb. grapefruit juice 
Remove from the stove and stir in: 
5 oz. butter 


Fill into baked pie shells at once. 
When cool, cover the pies with me- 
ringue and then brown in the ovel 
at about 390 to 400° F. 
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ORANGE CHOCOLATE LAYERS 
Cream together for about 4 min. 
on slow speed: 
6 Ib. 12 oz. granulated sugar 
21b.120z. shortening (emulsify- 
ing type) 
214 oz. salt 
1 lb. 8 oz. ground raisins 
Add and mix for 2 min.: 
2 lb. milk 
Sieve together, and mix in until 
smooth: 
5 lb. cake flour 
4 oz. baking powder 
Then add gradually and mix on 
medium speed for 3 min.: 
3 lb. 8 oz. whole eggs 
Stir in until smooth: 
2 lb. 8 oz. milk 
Mix in: 
1 lb. melted bitter chocolate 
Then add and mix in until well in- 
corporated: 
1 lb. 8 oz. ground oranges 
Deposit into layer cake pans of de- 
sired size and bake at about 360- 
370° F. After baking and when 
cooled, ice the cakes with the follow- 
ing icing: 
Orange Chocolate Icing 
Mix together: 
10 lb. powdered sugar 
8 oz. corn syrup 
\% oz. salt 
Add: 
1 lb. orange juice 
1]lb. warm water 
Mix in: 
1 lb. 8 oz. melted bitter chocolate 
Stir in: 
8 oz. melted butter 


PINEAPPLE BRAN MUFFINS 
Cream together: 
2 1b. light brown sugar 
2 lb. shortening 
1 lb. honey 
2 oz. salt 
1% oz. soda 
Add gradually: 
1 Ib. 4 oz. eggs 
Stir in: 
3 lb. 8 oz. buttermilk 
Then add and mix in: 
3lb. cake flour 
1b. 8 oz. bran 
8 0z. whole wheat flour 
Then mix in thoroughly: 
2 lb. crushed pineapple 
Deposit into muffin or cupcake 
pans that have been prepared with a 
caramel pan dressing. Bake at about 
380° F. Remove from the pans as 
soon as they are out of the oven. 


Caramel Pan Dressing 
Cream together oni slow speed: 
2 lb. 4 0z. granulated sugar 
1lb. brown sugar 
1 Ib. 4 oz. shortening 
4 oz. flour 
2 oz. salt 
Mix together and add slowly: 
1 lb. 6 oz. honey 
4 oz. water 
Note: If desired, a few pecans or 
walnuts may be added on top of the 


pan dressing before the muffin batter 
is deposited. 


FRESH CHERRY PIE FILLING 
Bring to a slow boil: 

20 lb. pitted cherries 

7 Ib. 8 oz. granulated sugar 

4 lb. water 

1 oz. salt 
Then add: 

10 oz. cornstarch 

1lb. water 


Bring to a boil and cook until clear. 
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A. J. Vander Voort 


A. J. Vander Voort 


. technical editor, author of this 
monthly formula feature and con- 
ductor of the 
Shooter (see page 44) and the Do 
You Know feature (see page 16), is 
head of the School of Baking, Dun- 
woody Industrial Institute, 


Bake Shop Trouble 


Minne- 





LEMON AND LIME CAKES 
Mix together for about 5 min.: 
4 lb. cake flour 
2 lb. 4 oz. emulsified type shorten- 
ing 
Then add and mix for about 5 min.: 
6 lb. 12 oz. granulated sugar 
1 lb. 4 0z. cake flour 
3 oz. salt 
40z. baking powder 
¥% oz. soda 
2 lb. milk 
12 oz. ground whole lemons 
4 oz. ground limes 
Mix together and add in two por- 
tions: 
2 lb. 10 oz. egg yolks 
3 Ib. 10 oz. milk 
Continue mixing for about 5 min. 
Deposit into pans of desired size and 
bake about 360-370° F. 
When baked and cooled, ice and fill 
cakes with the following icing. 


Lime Icing 
Mix together until 
light: 
2 lb. shortening 
8 oz. butter 
34 oz. salt 
1 Ib. 8 oz. water 
8 oz. ground limes 
2 oz. ground lemons 
10 lb. powdered sugar 
A small amount of green color may 
be added, if desired, to improve color 
of the icing. 


smooth and 


LEMON PIES 
Bring to a boil: 
4 lb. granulated sugar 
3 qt. water 
% oz. salt 
When boiling, stir in the following 
mixture: 
12 oz. corn starch 
1 qt. water 
8 oz. egg yolks 
When thickened, remove from the 
fire and stir in the juice and grated 
rinds of: 
10 lemons 
Then stir in: 
5 oz. butter or shortening 
Place into baked shells while hot. 
When cool, cover with meringue and 
bake to a golden brown color. 


HONEY PIES 
Cream together until light: 
1 lb. 14 oz. butter 
2 lb. 12 oz. granulated sugar 
Add gradually: 
4 lb. 8 oz. whole eggs 
Then mix in gradually: 
7 lb. 8 oz. honey 
Add last and stir in thoroughly: 
The juice and grated rind of 15 
lemons 

Fill into unbaked shells. Bake like 
custard pies at about 325° F. 

Note: These pies brown readily so 
they should be baked carefully. They 
should be served cold, as they are 
very rich. 


ORANGE CHIFFON PIES. 
Bring to a boil: 
3 lb. water 
1 lb. 4 oz. granulated sugar 
% oz. salt 
Mix together, add and stir in until 
thick: 
7 oz. cornstarch 
1 lb. water 
4 oz. egg yolks 
Then stir in the juice and rind of: 
6 oranges 
3 lemons 
Then stir in: 
2 oz. butter 
Pour the mixture gradually into: 
20 oz. stiff meringue, stirring it in 
with a wire whip 
Place into baked shells at once. 
Note: A trace of orange color add- 
ed to the meringue will improve the 
color of the filling. If desired, when 
cool, cover the pies with meringue 
and bake to a golden brown color. 


CHERRY PIE FILLING (Canned) 

Draw the juice from two No. 10 
cans of cherries. Add enough water 
to make two quarts of liquid. Place 
this on the fire to boil with: 

2 lb. sugar 
Then mix together: 
2 lb. sugar 
% oz. salt 
7 oz. fine ground tapioca (40 
mesh) 

When the juice begins to boil, stir 
the sugar and tapioca mixture in 
slowly; keep stirring until the juice 
clears and thickens. Remove from the 
fire and add the drained cherries. Stir 
in carefully. 

Note: The amount of sugar to use 
may vary, depending upon the sweet- 
ness desired. 

Cornstarch may be substituted for 
tapioca. 

Cool the filling thoroughly before 
using. 

ORANGE LOAF CAKES 

Cream together for about 4 min.: 

3 lb. 4.0z. granulated sugar 
1 Ib. 8 oz. shortening 
1% oz. salt 
4 oz. milk solids (non-fat) 
Add: 
1 lb. ground oranges 
8 oz. water 

Sift together, add and mix in for 
about 2 min.: 

2 lb. 8 oz. cake flour 

1% oz. baking powder 

Then add and mix in for about 3 
min.: 

1 lb. whole eggs 
8 oz. yolks 

Add and mix in until smooth: 
1 Ib. 10 oz. water 

Deposit into well greased or paper- 
lined loaf cake pans of desired size 
and bake at about 360° F. These 


cakes may be sold uniced or iced with 
orange icing. 
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CAKE DOUGH 
Cream together: 
6 lb. granulated sugar 
2 lb. 4 oz. shortening 
1 Ib. 4 oz. butter 
1 oz. salt 
Vanilla to suit 
Add gradually: 
1 lb. 8 oz. yolks 
2 lb. 8 oz. whole eggs 
Stir in: 
4 lb. milk (liquid) 
Sift together and mix in until 
smooth: 
7 1b. cake flour 
3% oz. baking powder 
Bake the cakes at about 370° F. 
Remove the cakes immediately 
from the pans. Allow them to cool 
and then cover with whipped cream 
or leave plain, as desired. 


PINEAPPLE LAYERS 
Cream together for about 3 min.: 
3 lb. cake flour 
2 lb. 8 oz. emulsifying type short- 
ening 
Add: 
2 1b. bitter chocolate (melted) 
Then add and mix for about 3 min.: 
6 lb. 8 oz. granulated sugar 
2 lb. cake flour 
10 oz. milk solids (non-fat) 
2% oz. salt 
1% oz. soda 
3% oz. baking powder 
3 lb. pineapple juice 
Add gradually 
4 lb. egg whites 
Then add and mix for about 3 min.: 
2 lb. 8 oz. pineapple juice 
Deposit into pans of desired size 
and bake at about 360° F. 


ORANGE SPONGE CAKES 
Beat until frothy: 
1 lb. egg yolks 
1 oz. salt 
Add slowly and continue beating: 
1 lb. 4.0z. orange juice 
6 oz. lemon juice 
le oz. grated orange rind 
Then add gradually: 
3 Ib. 12 oz. granulated sugar 
Beat until the mixture holds a soft 
crease. 
Then add and fold in: 
1 lb. 10 oz. egg whites which have 
been beaten stiff 
Sift together, add and fold in care- 
fully: 
2 lb. 8 oz. cake flour 
1 oz. soda 
Be careful not to overmix. 
Deposit into pans of desired size 
and bake at about 380-390° F. 
After baking and when cooled, ice 
and fill the cakes as desired. 


ORANGE-NUT CUPS 
Bring to a boil and allow to cool: 
2 lb. ground raisins 
1lb. brown sugar 
12 oz. granulated sugar 
1 Ib. 10 oz. water 
1 oz. salt 
10 oz. shortening 
\% oz, cinnamon 
¥% oz. cloves 
Stir into the above mixture: 
1lb. ground oranges 
Orange flavor as desired. 
Then add and mix in thoroughly: 
2 lb. 4 oz. cake flour 
% oz. soda 
8 oz. fine chopped walnuts 
Deposit into paper cups and bake 
at about 380° F. 
Ice if desired. 
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Bakery Merchandising 





Skillful Merchandising, Quality Cakes 
Boost Sales for Specialty Bake Shop 


A Ceresco, Neb., farm wife who 
has built a successful specialty cake 
business has some _ helpful hints 
which may be of value to other re- 
tail bakers across the country con- 
fronted with merchandising prob- 
lems. She is Mrs. C. B. Woita, pro- 
prietor of the Mrs. C. B. Woita Bake 
Shop. 

From virtually nothing seven years 
ago, Mrs. Woita has boosted produc- 
tion to a point where she sold over 
1,200 cakes last year. Her sales for 
1957 included over 600 special-tiered 
wedding cakes, some selling for as 
much as $100 each. Public demand 
is indicated by the fact that she was 
forced to turn down eight orders for 


she, 


Ea” 


WOITA SPECIALTY —Mrs. C. B. 
Woita shows one of her specialties, 
a doll cake. These have been in de- 
mand especially for children’s birth- 
day parties. A Nebraska farm wife, 
she decided to go into the specialty 
cake baking business about seven 
years ago, and has been successful 
at it ever since. 


wedding cakes, her specialty, during 
the Christmas season. 

She also sells about 600 fruit cakes 
each holiday season. 

The bake shop sends printed cards 
to prospective brides in the area 
whose names are gleaned from the 
local newspapers. Mrs. Woita also 
has engineered some public relations 
projects which have put the name of 
the shop before the public and earn- 
ed her much favorable’ word-of- 
mouth publicity. 

On President Eisenhower's birth- 









day, for example, she made seven 
four-tier cakes which were distrib- 
uted to four Lincoln hospitals and 
three children’s homes in the same 
city. She used the President’s favor- 
ite recipe for chocolate cake with 
white frosting. 

Notable and profitable among 
Woita wedding specialties were two- 
six-tier cakes ordered for a wedding 
in California of a girl whose mother 
recently served as U.S. senator. The 
cakes were flown to San Diego ac- 
companied by a caterer. Cakes also 
have been shipped as far as New 
York. 

Started in 1950 

The bakery had its origin in 1950 
when Mrs. Woita accompanied a rel- 
ative to the Mayo Clinic at Roches- 
ter, Minn. There she met a woman 
who built up a lucrative business 
baking special cakes for Hollywood 
celebrities. 

The Nebraska farm wife, whose 
cakes and other baked products had 
met with acclaim from friends and 
relatives for many years, decided to 
enter the field commercially. As a 
preparatory step, she enrolled in a 
cake decorating school in Denver. 

Demand for Woita cakes had pro- 
gressed in the first three years of 
commercial operation to the point 
where more space was needed. A 
14x21 addition to her farm home 
was constructed about four year ago. 
It connects with the kitchen, where 
Mrs. Woita previously had done all 
her baking. 

Much of the Woita production now 
is in four-tier cakes at $14 each to 
serve 100 persons, and a six-tier cake 
at $60 to serve 500. Birthday cakes 
make up a fair share of the volume 
and generally range from two to 
four tiers. A seven-tier cake, which 
serves 1,200 persons and costs $100, 
is ordered only a few times a year. 
Doll and circus cakes for children’s 
parties are a popular specialty. 

Unit sales are increased considera- 
bly by handling allied specialty lines 
for weddings. These include bridal 
veils and prayer book covers. For the 
bride’s attendants there are picture 
hats, mitts, muffs and headpieces of 
all kinds, along with ring-bearer 


BEAUTY OF DESIGN—Best sellers in the wedding cake category at the 
Woita Bake Shop are the four- and six-tier products pictured here. The 
smaller cake serves 100 and sells for $14, while the larger one serves 500 and 
sells for $60. Note symmetry of the cakes, which, Mrs. Woita says, is just as 
important to a successful wedding cake business as taste, texture and decora- 


tive excellence. 





CANADIAN FIRM PLANS 
SIX-TON CAKE 


VANCOUVER—Canadian Bak- 
eries, Ltd., is using 1,500 Ib. flour and 
1,000 Ib. sugar, plus 900 doz. eggs, 1,- 
500 Ib. butter and 7,000 lb. cherries, 
raisins, pineapple, almonds and pe- 
cans to bake a six-ton cake. The fin- 
ished cake will represent Nanaimo, 
B.C.’s “Centennial Star.” According 
to Joseph Farano, Canadian’s general 
production manager, the cake will be 
put together in 6-lb. pieces, then later 
made into four decorated tiers, stand- 
ing 20 ft. in height. Trucks will trans- 
port the cake to Nanaimo for de- 
corating by Mr. Farano’s brother, 
Michael. Made of edible sugar, the 
decorations include replicas of the 
Crown Jewels, old Fort Langley, Vic- 
toria’s Parliament buildings, and 5,- 
000 flowers. A pre-fabricated building 
will be constructed on a downtown 
Nanaimo parking lot to house the 
cake. Princess Margaret has_ been 
asked to cut the first slice during her 
summer visit here. Most of the in- 


gredients for the cake were donated. 





cushions and _  flower-girl baskets. 
Most of these articles, particularly 
the veils, prayer book covers and 
cushions, are made by Mrs. Woita 
and her helpers. Mrs. Woita makes a 
big selection of veils, for which she 
charges $12.50 and makes a fair 
profit. 

The merchandising setup includes 
a room in the farm house converted 
to a show room, as well as an office 
for the business. Glass wall cases 
display dozens of model cake designs 
from which the customer may choose. 
The wedding veils, invitations, nap- 
kins and brides’ books are shown 
here also. 

Decorative Designs 

Included in the wedding cake dis- 
play are round, square, heart, four- 
leaf clover and oblong shapes. There 
are a multitude of decorative de- 
signs from which to choose, or Mrs. 
Woita will design something entire- 
ly different, if the customer desires. 

The display room has proved to be 
a magnet for prospective brides from 
a radius of more than 100 miles. A 
hand-made blue garter is given free 
with each wedding veil and cake 
purchased, another effective publicity 
device. 

The bakery delivers anywhere 
within a 30-mile radius, and a grow- 
ing share of the business is already 
coming from a larger area. 

Still another merchandising idea 
which is attracting business is the 
use of a dozen large picture albums 
in the display room. These show ac- 
tual photographs of wedding cakes 
and decorations turned out by Woi- 
ta’s, and enable the customer to 
make her selection. The pictorial 
display often tends to “trade up” the 
customer, Mrs. Woita has found. 

Seven or eight persons help in the 
bake shop during the June peak. An- 
other peak comes in the pre-holiday 
season when fruit cake production is 
in full swing. 


Reasons for Success 


The secret of her successful spe- 
cialty cake business, Mrs. Woita 
feels, is the symmetrical appearance 
and proportion of her cakes, in addi- 
tion to good taste and texture. The 
use of fresh ingredients, along with 
quality control obtained through 
small-batch baking, she feels, all con- 
tribute to her success. 
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Promotional Push 
To “Eat Outdoors” 


Look magazine will conduct its 
10th annual summer food promotion 
this year for some 5,000 key food 
markets across the country, working 
in close cooperation with the Bakers 
of America Program of the American 
Bakers Assn. in promoting the “Let's 
Eat Outdoors” theme. 

The promotion, with special stress 
on foods for picnics and outdoor eat- 
ing, will break on June 24 and run 
through the summer season. It is 
timed to help tie-in stores make the 
most of the big Fourth of July picnic 
weekend, and to gain sales impetus 
throughout the entire outdoor eating 
season. Tied in are a number of na- 
tionally advertised products. The 
Olive Advisory Board is also partici- 
pating in the campaign. 

Participating retailers will soon be 
receiving kits of ‘“Let’s Eat Outdoors” 
promotion display materials, includ- 
ing one large colorful theme poster; 
two streamers and/or end-aisle pos- 
ters, and a set of unique die-cut pos- 
ters to fit in shopping carts, special- 
ly designed to highlight dump dis- 
plays of the “Let’s Eat Outdoors” 
products. 

Each of the Look kits also will 
carry both a “Let’s Eat Outdoors” 
banner provided by ABA and a full- 
color ripe olive poster. 

In addition, Look will supply par- 
ticipating stores with helpful sales. 
aids, a selling guide for store person- 
nel, and suggested newspaper ad 
mats. 





BREAD IS THE STAFF OF LIFE: 


“‘Queen-Size” Loaf 


Marketed in Norfolk 


Merchants Bakery, Inc., Norfolk, 
has introduced its new “Queen-Size” 
loaf. Promoted as “a royal mate to 
Holsum King-Size,” the new queen- 
size loaf is designed to meet the 
needs of the smaller family, accord- 
ing to E. F. Tuttle, president and 
general manager. 

The new loaf was introduced to the 
public with an unusual and spectacu- 
lar newspaper advertisement in the 
Norfolk Virginian-Pilot and Ledger- 
Star. A sheet of the actual waxed 
paper picture-wrapper to be used on 
the new loaf was run as a full page 
ad. 

Acclaimed as a “first”? in Virginia, 
the ad required almost 84 miles of 
wrapper for the two papers, whose 
circulation totals nearly 206,000. Each 
insert measured 16 by 23 in. 











NEW FOIL WRAP—Beier’s Bread, 
Inc., Dixon, Ill, recently introduced 
a new foil wrapped “Orange Raisin” 
loaf. Made from a formula including 
such ingredients as orange peel, the 
loaf is wrapped in “Foil-O-Rap” by 
Rap-In-Wax Paper Co., Minneapolis. 
The wrapper features strong, tasteful 
color identification with the use of 
oranges and grapes, in four colors. 
The wrappers are heat sealed of 
both sides. 
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BUN PROMOTION — Morton Salt Co. again this year will promote ham- 
burgers with full color billboards and matching “over-the-wire” hangers for 
grocery stores. The billboard will be seen in 8,000 locations in over 375 mar- 
keting areas throughout the country during the months of June, July and 


August. 





Firm Recognizes 
Value of Children 
To Cookie Buying 


Children should be seen “and” 
heard when it comes to selling 
cookies, according to George Kinst, 
vice president and sales director of 
Mother’s Cake and Cookie Co., at 
Oakland, Cal., a firm which has led 
the area in the promotion of the 
“open house” idea for children. 

“Youngsters certainly influence 
parents when they tag along on pur- 
chasing trips,’ Mr. Kinst declared, 
“and the children have a truly phe- 
nomenal memory for brand names. 
Consumer surveys show that mothers 
buy over 70% of the items the 
youngsters ask for in supermarkets. 

“Our catering to children,” Mr. 
Kinst continued, “has a lot to do 
with merchandising of the 1 million 
cookies turned out on every 8 hour 
shift at Mother’s plant.” 

The cheapest and most effective 
form of such sales promotion, Mr. 
Kinst declares, is the holding of an 
open house for children. Thousands 
of children have toured the Mother’s 
plant here. ; 

“They are received by our person- 
nel manager,” Mr. Kinst explained, 
“who conducts them through the 
plant and introduces them to the 
foreladies in charge of each opera- 
tion who explain their duties. The 
youngsters develop a feeling of 
friendship with both the manage- 
ment and the production workers. 
They particularly enjoy watching the 
oven tenders who ride tricycles up 
and down the plant, checking con- 
trols of the 240-ft. ovens, making 
30 to 40 trips daily. 

“We decorate the ends of the 
cookie chutes with rubber balls 
painted to look like clowns. Each 
tour ends at the Cookie House where 
the Cookie Housekeeper presents 
each child with a package of 
Mother’s Cookies. 

“The Cookie House theme and in- 
signia are carried over into our store 
displays to attract children to the 
mass exhibits. Each truck has the 
Cookie House picture on it and the 
brand insignia ties in with the pack- 
age top,” concluded Mr. Kinst. 


———“BREAD IS THE STAFF OF LIFE 


KROGER SALES RISE 
CINCINNATI—Sales of the Kro- 
ger Co. for the fourth four-week pe- 
Tiod ended April 19, 1958, totaled 
$137,519,785, an increase of 7% over 
Sales of $128,396,735 for the corre- 
— four-week period a year 
0. 





Hot Dog Month 


Plans for the nation-wide observ- 
ance of National Hot Dog Month 
during July have been announced 
by Tee-Pak, Inc., Chicago, producers 
of skinless casings for hot dogs. 

In observance of Hot Dog Month, 
a national hot dog queen will be 
chosen, and travelling Hot Dog 
““Ambassadresses” will tour the U.S. 
niaking presentations of hot dog gifts 
to mayors, city dignitaries and news- 
paper personnel. They will assist in 
acquainting consumers with the wide 
variety of recipes in which hot dogs 
can be used and with the fact that 
nutritious hot dogs are a wholesome 
food for persons of all ages. 

Estimates for 1958 show that 
Americans will consume an average 
of 62.4 hot dogs each, or a grand 
total of over 1 billion pounds. 

National Hot Dog Month was 
launched in 1956, when Jayne Mans- 
field was the first ‘Hot Dog Queen.” 
Last year, Kathy Grant Crosby held 
the honor. 





West Virginia 
Bakers Planning 


Annual Program 


CHARLESTON, W.VA.—The pro- 
gram for the 20th annual convention 
of the West Virginia Bakers Assn. 
has been announced. The convention 
will be held at the Greenbrier, White 
Sulphur Springs, W.Va., July 27-29. 

Registration will start at 9 a.m. 
Sunday, July 27. A member bakers 
meeting is scheduled for 9 p.m. in the 
West Virginia Room. 


The men’s annual golf tournament 
will start at 8:30 a.m. Monday, July 
28, on the Greenbrier course. The 
ladies’ putting tourney will start at 
2:30 p.m. at the Golf & Tennis Club. 
The West Virginia hour will begin at 
6 p.m. on the auditorium patio. 

In the receiving line will be Mr. 
and Mrs. J. W. Wallace, Wallace 
Bakery, Elkins; E. W. Mootz, Jr., E. 
W. Mootz Bakery, Huntington; Mr. 
and Mrs. Harry Fretwell, Cablish 
Baking Co., Charleston, and Mr. and 
Mrs. Edward R. Johnson. Mr. Wal- 
lace is president of the association; 
Mr. Mootz, vice president; Mr. Fret- 
well, treasurer, and Mrs. Johnson, 
acting secretary. 

The baker-allied business meeting 
will be held at 10 a.m. Tuesday, July 
29, in the auditorium. The speaker 
will be Louis Shannon of the public 
relations department of the Du Pont 
Co. 





Any burger 
worth its salt 


Vended Baked Foods 


Market Increasing 


Cookies, crackers and other pas- 
tries are capturing an increasingly 
large slice of the vended market. So 
reports the twelfth annual Census of 
Vending published by Vend, the busi- 
nesspaper of the automatic merchan- 
dising industry. 

During 1957, over three million 
“silent salesmen” sold goods and ser- 
vices with a total retail value of $2,- 
052 million. The magazine reports 
that $24 million worth of packaged 
cookies and crackers were sold 
through machines last year. 

“There has been a marked trend,” 
the Census commented, “to sell other 
packaged products in candy vending 
machines. Cookies and crackers are 
now being stocked in most candy ven- 
ders.” 

The Census disclosed there were 
533,400 candy vending machines in 





BAKER BOOSTS SALE% 
WITH COFFEE BAR 


ARKANSAS CITY, KANSAS — 
Bruce Stephens, who has been in the 
retail bakery business specializing in 
breads and pastries for 12 years, 
wanted more than a mediocre trade, 
so he did something about it. With 
enterprise and about $3,000, he equip- 
ped his shop with an attractive pink 
bar and 28 small chairs. A large mir- 
ror was installed so customers could 
see the reflection of his products. He 
inaugurated a coffee break for cus- 
tomers and served coffee, sandwiches, 
rolls, pies and doughnuts. Within a 
week his sales volume trebled. 





use at the end of 1957, compared with 
510,000 in 1956, and that the average 
candy vender offered at least one 
choice of baked foods. 








Sandwich Month 


A kit of materials for August is 
Sandwich Time, National Sand- 
wich Month, 1958, including the 
poster above, has been mailed to 
top chain and independent, volun- 
tary and cooperative grocers; to 
food processors and manufactur- 
ers; bakers and millers by the 
Wheat Flour Institute, Chicago. 
The brochure at right contains 
facts necessary to support the WFI 
claim that sandwich month is, 
year by year, the biggest promo- 
tion in the foods business, John J. 
Sherlock, director, merchandising 
and promotion, said. The brochure 
points out that sandwiches are 
America’s most popular meal— 
with consumption gaining every 
year to peak in August. 








Fun to live on! 
Good to grow on! 





it You Make or Sall Food... 
Here's How You Can Cech Inf = 
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CONVENTION CALENDAR 





June 10-11 — New Hampshire-Ver- 
mont Bakers Assn., spring meeting, 
Woodstock Inn, Woodstock, Vt.; sec., 
George MacDonald, Vermont Bakers 
Assn., Woodstock, Vt. 

June 16-18—Bakers Association of 
the Carolinas, Ocean Forest Hotel, 


Myrtle Beach, S.C.; Mary Stanley, . 


Box 175, Rockingham, N.C. 

June 19-23—Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, Key Biscayne Hotel, Miami, Fla.; 
exec. sec., Raymond J. Walter, 511 
Fifth Ave., New York 17, N.Y. 

July 27-30—West Virginia Bakers 
Assn., White Sulphur Springs, W.Va.; 
sec., Edward R. Johnson, 611 Penn- 
sylvania Ave., Charleston, W.Va. 

Sept. 5-8—Virginia Bakers Council, 
Inc., fall convention, Natural Bridge 
Hotel, Natural Bridge, Va.; exec. sec., 
Harold K. Wilder, 5 South 12 St., 
Richmond 19, Va. 

Sept. 14-16—Wisconsin Bakers 
Assn., Hotel Schroeder, Milwaukee, 
Wis.; exec. sec., Fred H. Laufenburg, 
6173 Plankinton Bldg., Milwaukee 3, 
Wis. 

Sept. 14-16 — Southern Bakers 
Assn., annual production conference, 
Atlanta Biltmore Hotel, Atlanta, Ga.; 
pres., Benson L. Skelton, SBA, Inc., 
703 Henry Grady Bldg., 26 Cain St., 
NW., Atlanta 3, Ga. 

Sept. 26-28—Bakers Club of New 
York, Inc., Baltimore Bakers Club, 
Bakers Club of Boston, Central Penn- 
sylvania Bakers Assn., Philadelphia 
Bakers Club, Pittsburgh Bakers Cour- 
tesy Club, annual golf tournament for 
Lee Marshall Cup, Galen Hall Hotel 
and Country Club, Wernersville, Pa. 

Oct. 13-14—Missouri Bakers Assn. 
“Bakers Holiday,” Kirkwood Lodge, 
Osage Beach, Mo.; sec., George H. 
Buford, Flour Mills of America, Inc., 
Kansas City, Mo. 

Oct. 18-21—New Jersey Bakers 
Board of Trade, Atlantic City, N.J.; 
sec., Michael Herzog, 48 Cleremont 
Ave., New Brunswick, N.J. 

Oct. 24-25—Baking Industry Sani- 
tation Standards Committee, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 

Oct. 25-29—American Bakers Assn., 
Hotel Sherman, Chicago, Ill.; sec., 
Harold Fiedler, 20 N. Wacker Drive, 
Chicago, Ill. 

Oct. 26—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 

Nov. 2-4—Kentucky Master Bak- 
ers Assn., annual convention, Nether- 
land-Hilton Hotel, Cincinnati, Ohio; 


sec., Al Wohlleb, 743 Loretto, Louis- 
ville 11, Ky. 

Nov. 3—Connecticut Bakers Assn., 
Inc. — Annual Convention, Stratfield 
Hotel, Bridgeport; sec., Charles Barr, 
584 Campbell Ave., West Haven 16, 
Conn. 

Nov. 17-18—New England Bakers 
Assn., fall convention, Sheraton Plaza 
Hotel, Boston, Mass.; executive sec., 
Herbert J. Schinkel, 120 Boylston St., 
Boston 16, Mass. 


1959 

Jan. 10-18—Ohio Bakers Assn., an- 
nual convention, Cincinnati, Ohio; 
sec., Clark L. Coffman, Seneca Hotel, 
Columbus 15, Ohio. 

Jan. 18-20— Pennsylvania Bakers 
Assn., winter convention, Roosevelt 
Hotel, Pittsburgh, Pa.; sec., Theo 
Staab, 600 N. Third St., Harrisburg, 
Pa. 

March 2-5— American Society of 
Bakery Engineers, annual meeting, 
Edgewater Beach Hotel, Chicago, IIl.; 
sec., Victor E. Marx, 121 W. Wacker 
Drive, Chicago, Ill. 

April 12-15—Associated Retail Bak- 
ers of America, annual convention 
and exhibition, Sheraton-Park Hotel, 
Washington, D.C.; sec., Trudy Schurr, 
155 W. Sheridan Road, Chicago, Il. 


BREAD IS THE STAFF OF LIFE 


Omar Announces 


Two Appointments 


OMAHA—Robert A. Fritz has been 
named controller and assistant plant 
manager for Omar Inc., Milwaukee 
district. Mr. Fritz has been indus- 
trial engineer with Omar since 1949. 

James Orban has been assigned 
as assistant controller. Mr. Orban 
was formerly with the accounting 
department at Kearney & Trecker 
Corp. in Milwaukee. 

-——BREAD IS THE STAFF OF LIFE 


SAMPLING PLANNED 


Interstate Bakeries Corp. of San 
Francisco has retained the J. D. 
Searles Co., advertising distribution 
firm, to conduct a sampling of Blue 
Seal products in the Santa Clara 
County marketing area. Searles se- 
lected 20 Santa Clara County house- 
wives, via newspaper classified ads. 
They made home-to-home calls 
throughout the county, leaving sam- 
ples of Blue Seal Bread products and 
a recipe booklet “How to Make the 
20 Best Sandwiches of the Year.” 
Samples left were several slices of 
the various breads in a cellophane 
wrap. A similar sampling was con- 
ducted by Searles when Blue Seal 
products were first introduced under 
that label. 
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Richard H. Way, 
Baking Company 
Executive, Dies 


JACKSON, MICH. — Richard H. 
Way, executive vice president and 
general manager, Way Baking Co., 
Jackson, died May 25 as a result of 
a heart attack in his home. He was 
53 years of age. 

Mr. Way’s life had been spent in 
the baking industry and at the time 
of his death he was an American 
Bakers Assn. governor representing 
Michigan. He was chairman of the 
association’s industry statistics com- 
mittee. 

Surviving are his widow, Mrs. Ros- 
aline Kemmer Way; two daughters, 
Mrs. Betsy Easterwood, Jackson, and 
Mrs. Sally Davidson, Lansing, Mich.; 
his mother, Mrs. Harry Way, and a 
brother, John Way, both of Jackson; 
and a sister, Mrs. David Kendall, 
Washington, D.C. 





CHATTANOOGA 


(Continued from page 10) 





spacious accommodations for the 
sales force. A large and well-equipped 
employee lounge, with adjacent 
showers, is another feature of the 
bakery. 

Patterson hopes to make the new 
Chattanooga bakery a pilot plant for 
modernization throughout its 14-state 
area. Already another modern plant, 
the Serv-Us bakery at Phoenix, Ariz., 
has been completed and _ opened. 
Other Patterson bakeries are located 
in Kansas City, home office of the 
organization; Boonville, Rolla and 
Springfield, Mo.; Wichita and Salina, 
Kansas; Hot Springs, Ark.; Grand 
Junction, Colo.; Greenville, Miss.; 
Oklahoma City, and Appleton, Wis. 
The Phoenix, Oklahoma City and 
Appleton bakeries are home service 
operations. 

In addition to its bakery system, 
the C. J. Patterson Co. is nationally 
known for its technical bakery serv- 
ice, headquartered in Kansas City, 
where the Patterson American Re- 
search Kitchen is one of America’s 
largest independent testing labora- 
tories for bakery ingredients and 
baking methods. 
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WANT ADS 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 
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MACHINERY FOR SALE 
v iilletieseenmenttibies 


FISCHBEIN PORTABLE BAG CLOSERS, 
sewing thread, wire ties, distributed by 
Colonial Bag Co., Chelsea 50, Mass. 





MACHINERY WANTED 
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WANTED TO BUY — RICHARDSON 
scales, bag closing machines and other 
good mill, feed and elevator equipment. 
J. E. Hagan Mill Machinery, Jefferson 
City, Mo. 











EQUIPMENT FOR SALE 
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GAS OVEN FOR SALE 


Advance gas oven, 2'/2 years old, stain- 
less steel front, with all saf devices. 
5402 2RS model, 12-bun pan size. F.O.B. 
plant; we will crate, $900; we will con- 
sider your offer. 


SCHWEIGERT MEAT CO. 


2605 Emerson Ave. No. 
Minneapolis 11, Minn. 








CHEESE CAKE FORMULAS—27-page book- 
let giving full information about Formula 
Construction, Production Techniques, Types 
of Cheese to Use, Formulas for 12 popu- 
lar Cheese Cakes and Pies. 

Price $2.00 

Edward M. Voorhees 
601 N. Adelle Ave., De Land, Fla. 











LOCATION CHANGED 

PHILADELPHIA — Anheuser- 
Busch, Inc., has announced that on 
or about June 2 its Philadelphia bak- 
ery products division would be moved 
from 328 E. Chelten Ave. to a new 
office and warehouse at 201 E. Ven- 
ango St. The new mailing address is 
Philadelphia 34, Pa. 
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NEW ENGLAND GROUP ELECTS—Following his election to the presi- 
dency of the New England Association of Flour Distributors, Howard Storm, 
center, General Mills, Inc., receives the congratulations of Peter Grunzweig, 
president of the Bakers Educational Group of New England. Looking on ap 
provingly is the newly-chosen secretary, James Mackey of Sands, Taylor and 
ng Inc. The election was the highlight of the May meeting, held in Brook- 
ine, Mass. 
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The extra baking values of RODNEY 
flours are measured by the extra care 
and extra effort that go into the selec- 
tion and milling of premium wheats. For 
only the finest of wheats are chosen for 


hw 
/ their topnotch baking response to form 
! the sure, safe foundation for RODNEY 

q 






brands. And the technique and expe- 
rience with which these wheats are 
milled are not surpassed anywhere. 


That's why RODNEY flours represent 


RN quality raised to an exceptional level. 
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RODNEY MILLING COMPANY 

KANSAS CITY, U.S.A. 


22,000 CWTS. DAILY CAPACITY + 5,750,000 BUSHELS STORAGE 
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The index of advertisers is provided as a service to readers and advertisers. 


The publisher does not assume any liability for errors or omissions. 
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The American Baker reaches the two groups vital to 
your product's acceptance—the production superin- 
tendent who selects it, and the plant manager who 
approves 
economically through advertising in The American 


it. Cover 


Baker. 


"both 


sides 


of the 


street" 
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A student in the Englass class fell 
asleep as the professor was reading 
one of the Canterbury Tales. An- 
noyed when he saw it, the professor 
let fly with the book, bouncing it off 
the sleeper’s head. 

“What hit me?” cried the victim. 


“That,” said the professor, “was 


a flying Chaucer.” 
¢?¢ ¢ 


“I just heard about your husband 
being in the hospital,” said the neigh- 
bor sympathetically. “What hap- 
pened?” 

“It’s his knee,” said the wife. “I 
found a blonde on it.” 


¢¢¢ 


A Broadway character showed up 
at one of his usual haunts wearing a 
sad expression. 

“Whatsa matter?” he was asked. 

“T ain’t got no luck.” 

“Why?” 

“Well, three weeks ago my grand- 
father died and left me $50,000.” 

“That’s bad?” 

“No; but two weeks ago my aunt 
died and left me $30,000 and last 
week an uncle left me $40,000.” 

“So, what’s the beef?” 

“This week,” said our character, 


“nuthin’.” 
¢?¢¢ 


A little old man was seen every 
Sunday morning walking to the 
church of his choice. He was deaf; 
so he could not hear a word of the 
sermon, or the music by the choir, 
or the hymns sung by the congre- 
gation. A scoffer asked, “Why do 
you spend your Sundays in that 
church when you can’t hear a word?” 
He replied, “I want my neighbors to 
know which side I’m on.” 
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GRAIN AND JOBBING DIVISION 
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California Milling Corporation, Los Angeles, California doubled capacity to 4,000 sacks with its most recently erected mill in the United States. 


WHEN CALIFORNIA MILLING CORPORATION 
DOUBLED ITS CAPACITY 


it chose W&T Flour Treatment 


When the California Milling Corporation recently doubled its 
daily capacity to 4000 sacks it continued its use of Wallace & Tier- 
nan’s products and services... 


* The Dyox® process—chlorine dioxide gas generated in 
situ...fresh, sharp, of controlled constant strength. 

* Beta Chlora® units— individual stream control of chlo- 
rine gas. 

¢ NA Feeders—mill-proved performance in applying No- 
vadelox® and “N-Richment-A.”® 

® Wallace & Tiernan’s experience and technical knowledge 
of flour treatment to aid in the expanded operations. 


The California Milling Corporation is only one of the many mill- 
ing companies using W&T Flour Treatment. If your mill is not one 
of these, investigate the advantages of Wallace & Tiernan’s complete 
flour service. 





A battery of W&T Novadel Feeders, feeding Nova- 
delox® for optimum color removal and best color dress. 







NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 
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Ye DAILY MILLING CAPACITY 7,500 CWTS. ics 
— STORAGE 2,300,000 BU. 








The sparkling beauty and delightful taste of a top 4 
L s| Cc J L | quality loaf of bread are most easily achieved with 4 
the best in flour. That's why so many leading loaves 





[| are baked with I-H flours. 
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